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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be
followed including the following:

Read all instructions.

Do not touch hot surfaces. Use handles or knobs.

IT_o pcriotect against electrical shock, do not immerse cord or plugs in water or other

iquid.

Close supervision is necessary when any appliance is used by or near children.

Unplug from outlet when not in use and before cleaning. Allow to cool before

putting on or taking off parts.

Do not operate any appliance with a damaged cord or plug or after the appliance

malfunctions or has been damaged in any manner. Return appliance to the

nearest authorized service facility for examination, repair, or adjustment.

The use of accessory attachments not recommended by the appliance

manufacturer may cause injuries.

8. Do not use outdoors.

9. Do not let cord hang over edge of table or counter, or touch hot surfaces.

10. Do not place the rice cooker on or near a hot gas or electric burner, or in a
heated oven.

11. Extreme caution must be used when moving an appliance containing hot oil or
other hot liquids.

12. Always attach plug to the rice cooker first, then plug cord into the wall outlet.
To disconnect, turn any control to “off’, then remove plug from wall outlet.

13. Do not use the rice cooker for other than intended use.

SAVE THESE INSTRUCTIONS

Servicing should be performed by an authorized service representative.
This rice cooker is intended for household use.

o Ok Wb~
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A short power supply cord is provided to reduce the risk of becoming entangled in
or tripping over a longer cord. Longer detachable power supply cords or extension
cords are available and may be used if care is exercised in their use. If longer
detachable power supply cords or extension cords are to be used: (1) the marked
electrical rating of the extension cord should be at least as great as the electrical
rating of the appliance; (2) if the appliance is of the grounded type, the extension
cord should be a grounding-type 3-wire cord; and (3) the cord should be arranged so
that it will not drape over the countertop or tabletop where it can be pulled down by
children or tripped over accidentally.

The following instructions are applicable to 120V only:

This appliance has a polarized plug (one blade is wider than the other). To reduce
the risk of electrical shock, this plug is intended to fit into a polarized outlet in only
one way. If the plug does not fit fully into the outlet, reverse the plug. If it still does not
fit, contact a qualified electrician. Do not attempt to defeat this safety feature.

The appliance is not intended for use by young children or disabled persons without
supervision. Ensure that young children do not play with the rice cooker.

GARANTIES DE SECURITE IMPORTANTES

Lors de I'utilisation d’appareils électriques, vous devez suivre les précautions de
sécurité de base a tout moment y compris les points suivants :

Lire toutes les instructions.

Ne pas toucher les surfaces chaudes. Utiliser des poignées ou des boutons.

Pour se protéger de toute électrocution, ne pas tremper le cordon ou les prises

dans I'eau ou tout autre liquide.

L'utilisation de I'appareil par des enfants ou a proximité d’eux doit étre sous stricte

supervision.

Débrancher I'appareil de la prise murale lorsqu'il n'est pas utilisé ou avant de le

nettoyer. Le laisser refroidir avant d’ajouter ou d'enlever des pieces.

Ne pas utiliser d'appareil avec un cordon ou une prise endommagés ou aprés un

mauvais fonctionnement ou s'il a été endommagé de quelgue maniére que ce soit.

Porter I'appareil au service aprés-vente autorisé le plus proche pour vérification,

réparation ou réglage.

7. Lutilisation d’accessoires supplémentaires non recommandés par le fabricant de
I'appareil risque de provoquer des blessures.

8. Ne pas utiliser 'appareil a I'extérieur.

9. Ne pas laisser le cordon pendre sur le bord d’'une table ou d’'un comptoir ou
toucher des surfaces chaudes.

10. Ne pas placer le cuiseur a riz sur ou a proximité d'une cuisiniére a gaz ou
électrique ou dans un four chaud.

11. Faire trés attention en déplagant un appareil contenant de I'huile ou tout autre liquide
chauds.

12. Toujours brancher en premier la prise au cuiseur a riz, puis la fiche du cordon a la prise murale.
Pour débrancher, mettre tous les boutons sur “off’, puis retirer la fiche de la prise murale.

13. Ne pas utiliser le cuiseur a riz pour tout autre fonction que celle a laquelle elle est destinée.

SAUVEGARDER CES INSTRUCTIONS

Toute réparation doit étre effectuée par un réparateur autorise.
Ce cuiseur a riz est destinée a I'utilisation ménagere.

Le cordon d’alimentation court fourni est destiné a réduire tout risque de se prendre les
pieds et de chute avec un cordon plus long. Un cordon plus long détachable ou une
rallonge sont disponibles et peuvent étre utilisés avec une grande précaution. Dans le
cas d'utilisation de ce genre de cordon : (1) La puissance nominale électrique marquée
sur le cordon d’extension doit étre au moins égale a celle de 'appareil; (2) si 'appareil
est avec mise a la terre, la rallonge doit étre munie d’une prise de terre a 3 fils; et (3) le
cordon doit étre rangé pour ne pas pendre au dessus de la table et pouvoir étre tiré par
des enfants ou accroché accidentellement.

Les instructions suivantes sont applicables a 120V seulement :

Cet appareil posséde une fiche polarisée (avec une broche plus large qu'une autre).
Pour réduire tout risque d’électrocution, cette fiche se branche dans une prise
polarisée d’'une seule maniére. Si la fiche ne rentre pas entiérement dans la prise, la
tourner. Si elle ne branche toujours pas, contacter un électricien qualifié. Ne pas forcer
cette fonction de sécurité.

Cet appareil n'est pas destiné a étre utilisé par des enfants ou des personnes
handicapées sans supervision.

Faire attention que les enfants ne jouent pas avec le cuiseur a riz.
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SAFETY INSTRUCTIONS

Read all warnings and instructions before using the rice cooker.

e Observe the following safety instructions in order to prevent injury.

e Do not remave the caution label from the product.

e Keep this manual for further reference.

This manual uses the following two symbols
to indicate the degree of damage and/or harm

caused by misuse of the rice cooker

/A WARNING

Indicates the risk of death or serious injury if
the instructions are ignored or if the product is
used improperly.

N\

/I\ CAUTION

Indicates the risk of slight injury or physical
damage if the instructions are ignored or if the
L product is used improperly.

J

O

Use the product at local voltage only.

Using the product at another voltage
may result in fire or electrical shock.

Use an AC outlet of 7A or higher rating
exclusively for the product with 220V
or higher, and 15A or higher with 120V.
Connecting other instruments with the

same AC outlet may cause the branch
socket to overheat, resulting in fire.

\

Do not damage the power cord. Do
not use a damaged power cord.

Do not modify, bend, pull, twist or bundle the
cord. Do not expose it to heat. Do not rest
anything heavy on the power cord. Do not clip
it onto anything. Noncompliance with these
instructions may result in fire or electrical shock.

Clean the plug if it is dirty.
A dirty plug may cause a fire.

Connect the plug so that the prongs
are fully inserted into the outlet.

Noncompliance with these instructions may result
in electrical shock, short-circuiting, smoke, or fire.

Do not use the cooker if there is any damage
to the power cord or the wall outlet, or if the
plug cannot be fully inserted into the outlet.
Noncompliance with this instruction may result
in electrical shock, short-circuiting, or fire.

® This symbol indicates a prohibition.

(Mandatory action or instruction)

®

(Never disassemble)
This symbol indicates a mandatory

action or instruction.

(Unplugging)

Do not connect or disconnect the
plug with wet hands.

Handling the AC power cord with wet hands
may result in electrical shock or injury.

Never open the lid while
cooking rice.
Opening the lid may result in burns.

Do not place your face and
hands near the steam vent.
Touching the steam vent may result in
burns. Keep out of reach of children
and infants.

Do not allow children alone to
use the rice cooker. Keep it out of
reach of infants.

Noncompliance with this instruction may
result in burns, electrical shock, or injury.

O
®
O
O

This appliance is not intended for
use by persons (including children)
with physical difficulties or lack of
experience and knowledge-unless
they have been given supervision
or instruction concerning to the
use of the appliance by a person
responsible for his/her safety.
Noncompliance to this instruction may
result in burns, electric shock or injury.

Do not immerse the rice cooker
in water or splash it with water.

Immersing or splashing may result in
short-circuiting or electrical shock.

@ @

Do not modify the rice cooker.
Disassembly or repairs should
only be performed by qualified
service representatives.
Noncompliance with this instruction may
result in fire, electrical shock, or injury.

Stop using the rice cooker
immediately in the event of trouble.

Continued use in anything but proper working
order may result in fire, electrical shock or injury.
(Examples of trouble)

« If the AC cord or plug becomes hot during use

» If smole exudes from the rice cooker or a buming odor is detected
« If the rice cooker is cracked, loose or rattling

+ If the inner pan is deformed

« Other troubles

Immediately unplug the AC cord from its outlet and
contact the place of purchase for inspection and servicing.

2,

Do not insert pins, needles, or other
metal objects into the air intake,
steam vent, or gaps between parts.

Inserting such objects
may result in electrical
shock or injury due to
malfunction.

Air
exhaust
Air intake

O

Do not use the rice cooker in any
ways not specifically covered in
this instruction manual.

Improper use may cause steam or contained

matter to spray resulting in burns or injury.

(Examples of cooking that should not be

done with this rice cooker)

» Heating ingredients or seasoning inside of plasic bags, efc.

« Using cooking sheets or other utensil to
cover food in the rice cooker.

Do not use the rice cooker on an
unstable surface or on a carpet
easily affected by heat.

Doing so may result in a fire.

Do not use the rice cooker near
walls or furniture.

Steam or heat will cause damage,
discoloration and/or deformation.

Use the rice cooker at least 11.81 inch/
30 cm or more away from walls or fumniture.
Be careful to not allow the countertop to
become steamy when using the rice cooker
on a kitchen counter.

Do not use the rice cooker near
a heat source or where it may be
splashed with water.

Heat or water may cause short-
circuiting, leakage, deformation of the
rice cooker, fire, or malfunction.

Q O 0O

Use the inner pan made exclusive-
ly for this rice cooker.

Using any other inner pans may result
in overheating or malfunction.

Do not touch hot parts while or
immediately after cooking rice.
Touching hot parts may result in burns.

O
<

Unplug the AC cord when the
rice cooker is not in use.

Leaving the AC cord plugged in may
degrade insulation, resulting in injury,
burns, electrical shock, leakage, or fire.

Be sure to hold the plug when
disconnecting the AC cord from
the AC outlet.

Noncompliance with this
instruction may result in
electrical shock or short-
circuiting, resulting in fire.

When cleaning, unplug the AC power cord
from the AC outlet first, and then unplug the
appliance plug from the rice cooker insert slot.
After cleaning, make sure the appliance plug,
insert slot for plug, and the plug to the AC
outlet are not wet before using. (S type W type)
Do not move the rice cooker while it is
switched on.

Caution:it may cause electric shack or fire.
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SAFETY INSTRUCTIONS

Persons with pacemakers should
consult with a physician about
any adverse affects on their
pacemaker that may result from
using this rice cooker.

When operated, this rice cooker may
affect pacemakers.

Handle the rice cooker only after
it has cooled down.

Touching a hot part may result in burns.

Handle with care.

Dropping the rice cooker or applying a strong shock
may cause injury to self or malfunction of the rice
cooker.

Be careful of the escaping steam when
opening the lid.
Exposure to steam may result in burns.

Do not plug in several electrical appliances
to a single AC outlet.
Doing so may result in fire.

Do not move the rice cooker while cooking
rice.
Doing so may cause scald or hot water may boil
over.

Do not touch the hook button
when carrying the rice cooker.

Touching the hook key may cause the
lid to open, resulting in injury or burns.

This appliance is intended to be used in

household and simiilar applications such as:

« staff kitchen areas in shops, offices and
other working environments;

« farm houses;

* by clients in hotels, motels and other
residential type environments;

* bed and breakfast type environments.

¢ Do not wash the entire rice cooker.

Do not wash the entire rice cooker or pour water into
the cooker or its bottom. Doing so may result in short-
circuiting or electrical shock.

e Do not use this rice cooker where the air

intake or steam vent is blocked or where
the surrounding temperature is high.

Do not place the rice cooker on carpets, plastic bags, etc.
This can result in electrical shock, current leaks, or fire.

e Magnetic waves are emitted from the rice cooker,

therefore keep anything that is susceptible to
magnetism away from the rice cooker.
Interference may occur with TVs, radios, and other
electronic equipment.

Information on credit cards, video tapes, and the like
may be lost or damaged.

Be sure to observe the following instructions when using the rice cooke

Remove burned rice and grains of rice.

If rice is burned or grains of rice are left in the pan,
steam may leak or hot water may boil over, resulting
in malfunction or failure to cook rice properly.

Do not cover the rice cooker with a towel
while cooking rice.

Otherwise, the rice cooker body or lid may deform or
discolor.

The hole on the cooker is designed to
maintain its functions and performance.
In very rare cases, dust or insects may
enter the hole. If there is a problem with the
appearance or function, contact the store
where the rice cooker was purchased.

If the inner pan is deformed or corroded,
contact the store where the rice cooker was
purchased.

(e

e Do not use vinegar on the inner pan.
o Use the supplied spatula or wooden spatulas only.
o Do not use hard utensils such as metal ladles,

o Do not place a basket in the inner pan.
o Do not place tableware and other hard utensils in the

Strictly observe the following instructions to\

avoid blistering or removing the fluorocarbon
resin from the surface of the inner pan.
Do not put the inner pan over a gas fire or an
electromagnetic cooker. Do not heat it in a microwave oven.

Use the heat-retention function only for polished rice
and rinse-free rice.

spoons, or whisks.

inner pan.

Do not clean the rice cooker with hard materials such
as metal spatulas or nylon brushes.

Do not use dishwasher/dryer.

_/

2 NAMES AND FUNCTIONS OF COMPONENT PARTS

Inner lid Lid Steam vent
o

Heat releasing
plate

Inner pan
Rice can be rinsed
in the inner pan.

Steam cap

Upper casing

Carrying handle
Use this handle to carry the rice cooker.

W type
Power plug

U type (

Push this button
to open the lid.

Sy

Rice
Center sensor cooker plug Power plug
— Operation Panel *Press buttons firmly. Sound signals are provided for each press. ~
Keep warm lamp Start lamp
key Start/Rinse-free ) key
key Timer lamp
key key
ey
Display unit @ keys
The reliefs on the [ Start/Rinse-free )/ (Cancel ) keys (O () are for persons with visual impairments. )
-
Spatula The time is displayed in the 24-hour format. It has been

properly adjusted before shipment. If it is incorrect, adjust
the current time. (See page 28.)

Lithium battery|

The rice cooker has a built-in lithium battery and stores
the current time and preset time even after the AC
power cord is unplugged.

The @

spatula can
be keptin

this hoIdeL7 O

e

Ladle Measuring cup e The lithium battery has a four-to-five-year life
(About 6 0z) expectancy, provided that the power cord is
unplugged.
e When the lithium battery runs out, “0:00” blinks on
the display unit when the power cord is plugged in.
It is ready for normal rice cooking but the memory

for current time and elapsed warming time is not
displayed when the power cord is unplugged.

Sounds emitted by the rice cooker while cooking, NOTE

keeping warm, or reheating rice do not indicate that :
something is wrong.

e Humming (Sound of the fan rotating)

e Buzzing or twittering (Sound of IH operation)

Sounds emitted by the rice cooker

Do not replace lithium batteries
yourself. Doing so may cause damage
to the rice cooker or an accident.

To replace the batteries, contact the store where the
rice cooker was purchased.



Choose high quality rice and

store it in a cool place. lj
Choose freshly polished, I
glossy rice of the same
grain size. Store it in a

cool, dark, well-ventilated
place.

Carefully measure rice with the

supplied cup.

( A cup equals approximately 6 oz.)

* Use the supplied cup for Rinse-
free rice as well. A special cup is
not needed for this type of rice
as the cooker will accommodate
rinse-free rice.

Quickly rinse

the rice

Use a generous
amount of water, then
pour out the water.
Repeat this process until
the water runs clear.

What is “GABA PLUS”?

“GABA” stands for Gamma-Amino Butyric Acid which
is an amino acid. GABA contains special nutrients that
are released by cooking which helps to promote good
health. GABA is good for improving blood circulation of
brain and mental control.

“GABA Plus” function controls perfect temperature
for germinating process. That increases 40 % more
GABA content than regular brown rice. GABA brown
rice is cooked savory as plain rice.

To cook Germinated brown rice,
Haiga/rice with embryo buds,
select the “Plain rice” program.

To cook rinse-free rice

e Add the rinse-free rice and water to the inner
pan, then thoroughly stir the rice from the bottom
so that all grains are immersed in water. (Simply
pouring water on top of the rice from above does
not submerge all of the rice and can prevent the
rice from cooking properly.)

If the water clouds up when added to the rice, it is
recommended to rinse the rice 1 or 2 times. (The
clouding is caused by the starch, not the bran.
Rice that cooks in cloudy water can burn or not
cook properly, and the water can boil over.)

For preparation, refer to page 10.
For cooking procedures, refer to
pages 11-18.

Adjust the volume of water
according to the type of rice and
personal preferences.

| Guideline for water
| {see the scales inside the inner pan)

Use the scale for "Plain rice-regular” and adjust
Plain rice / Ultra / Quick / | according to personal preference.
rinse-free rice / Multigrain | (Usually use the scale for “Plain rice-regular”.
rice / Semi polished rice But you may choose the scale for “Plain rice-soft*
or "Plain rice-hard” depending on your preference.)
Use the scale for *Plain rice-soft” and adjust

Menu

Mixed rice :
according to personal preference.
Use the scale for “Porridge-soft” or “Porridge -hard”
Paridge for soft and hard porridge.
Adjust to the middle of the two scales for mid-type
porridge.

Use the scale for “Brawn rice® and adjust accord-

Brown rice / GABA Plus .
ing to personal preference.

Sweet rice Use the scale for "Sweet rice” and ad|ust accord-
{Glutions rice) ing to personal preference.

Sweel rice (Glutions rice Adijust to lhe middle of “Plain rice” and “Sweet
and Nonglutions rice) rice” (Use more waler for “Sweet rice”).

Embryo buds / barley and Use the scale for "Plain rice-reguiar® and adjust
rice / Germinated brown rice | according to personal preference.

« Do not adjust water amount more or less than 2 oz from original
water level marks.

Adding vegetables and meat to your rice

Total ingredient amount should be less than 2.5 oz for
each cup of rice. (e.g.: if you are cooking 3 cups of rice,
7.5 oz is the maximum ingredient amount you can add
to your rice.) Stir the water, seasoning and rice well. And
then place the ingredient on top of the rice. Ingredient
must be chopped finely.

There is the maximum cooking amount for each menu,
see the chart below.

Menu 5.5-cup Rice Cooker 10-cup Rice Cooker
Mixed rice 4 cups 7 cups
Sweel rice 3 cups 6 cups

Porridge 1 cup 2 cups
Brown rice 3 cups 5 cups

Cooking Sweet rice

Rinse the rice and soak it in water for at least 30 minutes.
Level off the surface of the rice and be sure it is fully
covered by water.

The cooked rice will be hard if the soaking time is
short, while soft if the soaking time is long.

If cooking a mixture of brown rice

and white rice together

e Select “Brown Rice” menu cooking option if the
mixture has a majority of brown rice.

e Select “Plain Rice” menu cooking option if the
majority of rice is white rice or of an equal amount
with brown rice.

Soak at least 1-2 hours before start cooking.

Cooking Multigrain rice

e Select “Multigrain Rice” menu cooking option.

e Do rinse the small grains separately and instead
of mixing, sprinkle the rinsed grains on the top of
white rice before proceeding to cook.

e Do not attempt to cook the rice-grain mixture if the
mixture is more than 20% grain. The grain may
not cook properly in mixtures above 20%.

3 BEFORE COOKING RICE sz

Measure rice and put it into
the inner pan.
Use the measuring cup supplied with the rice
cooker. (One level cup of rice is about 6 0z.)

i @.' Use the supplied cup for rinse-free rice as well.

5,
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{Correct measurement) (Wrong measurement)

Follow the specified volume of rice (see
NOTE the specifications on page 29) or the
rice may not cook properly. In particular,
failure to observe the maximum
volume may cause the rice to boil over
or to cook improperly. (A cup equals
approximately 0.18 liters.)
See the specification on Page 9 when
you cook “Mixed rice”.

Rinse rice by hand.
(Rice can be rinsed in the inner pan.)

+Rinse-free rice does not need rinsing. (See p. 9)

Rinse rice well.
NOTE Do not use hot water (over 95°F/35°C)

to rinse rice.

3 Place the inner pan on a level
surface and adjust the water
level to the scale on the
inside of the inner pan.

@ Check the type of rice and the menu. Adjust the
L ! water volume according to personal preference.
(See the guideline on page 9.)

5,
AR

Plain rice

When cooking three
cups of polished

rice, adjust the water
level to the [3] on the
“Plain rice” scale.

[\{eJ = Do not add hot broth (over 95°F/35°C)

Wipe off water drops, rice grains,
etc. from the outer surface and
brim of the inner pan.

<QOuter surface and <Inner side of the rice cooker body>
brim of the inner pan>
Rubber
gasket
Inner lid
~

Upper
casing

Remove any adhering rice or other material
NOTE from the ugper casing, and around the

haok button.

Adhering material can prevent the casing

from closing and cause it to open while the

rice is cooking.

Place the inner pan in the
rice cooker.
@ Close the lid.

is level inside the rice
cooker.

NOTE

Check that the inner gasket is
not out of place. A displaced
gasket is a primary reason for
rice not cooking properly.

If the gasket is out of place, pull it gently until the gasket and
ring detach, then reattach the parts as explained on p. 22.

The rubber
gasket is off.

”~
b Plug the AC power cord to
the AC outlet.

* For W type and S fype, insert the rice cooker plug into the rice
cooker receptacle, then insert the power plug to the AC outlet.

U type ain rice Quick Mixed rice-Sweet rice

sz e | Porridge
J L Brown rice
GABA Plus
Semipoished e
Muftgrain rice

NOTE If the Keep warm lamp is on, press the
: key, and the lamp will shut off.

“likmnd 15 If the (StariRinse-free Jkey or (Temp.set) key
Nrbraslaliid - is pressed without setting the inner pan,
an alarm sounds.
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4 HOW TO COOK RICE

1 Press the key to

select a menu.

Every press of the Menu key changes the
menu in the order shown below.

()

Plain rice Quick Mixed rice-Sweet rice

o=, e | Porridge

B . oﬂ L Brown rice
’. ’ ' GABA Plus
- el oz Sem-galshed rice
Muttigrain rice

For crispy aromatic rice

(Okoge), press the
key.

This key can only be used with the “Plain rice”,
“Mixed rice-Sweet rice” menus.

)

Plain rice

Quick Mixed rice-Sweet rice

Porridge
Brown rice
GABA Plus
Semrpalshed e
Muttigrain rice

Okoge

*To cancel “Okoge”, press the key again.
@ e We offer a savory, crispy aromatic scorched rice
for "Okoge" cooking mode.
* Okoge result may vary depending on the type
of grain.
e To enjoy the aroma of the "Okoge", serve the rice
immediately after cooking.

e The "Okoge" can be crusty and crunchy.

e Do not select key for Sweet

rice menu.

NOTE

11

O Press the (Start/Rinse-free)
key once.

(Press the key twice to cook Rinse-free rice. This
key cannot only be used with the “Brown rice”,
“"GABA plus”, “Semi-polished rice” menus.)

The rice starts cooking. Plain rice

Beep-beep

\ Grains other
QStart than plain rice

Rinse-free

Plain rice AVIEREY Quick Mixed riceSweet rice
A Okoge (FEEED

o, aw axw | | Porridge
u . .’ g ||Brownrice
-7 7 | |crenrs
oy oY o Seniqoishedrie
Multigrain rice

Rinse-free

* To cancel “Rinse-free”, press the (Start/iRinse-free ) key
once, then again within 20 sec.

NOTE

e “Quick” menu may result in harder finish
than “Plain rice” and “Ultra™.

e Normally, rice cooker resume the last
function. If keep warm lamp is on, press

the key. Make sure Keep warm
lamp is off before start to cook.

Tem|o_o/Q‘fD

Set

G

APPROXIMATE COOKING TIMES

tat For tips on cooking,
’? refer to page 9.

1

Menu

Size

Plain rice

Ultra Quick

Mixed rice * Sweet rice

Porridge

5.5-cup Rice Cooker

43 - 53 minutes

65 - 75 minutes 19 - 39 minutes

39 - 55 minutes

58 - 64 minutes

10-cup Rice Cooker

45 - 55 minutes

67 - 77 minutes 20 - 40 minutes

43 - 60 minutes

59 - 65 minutes

Menu

Size

Brown rice

GABA plus

Semi-polished rice

Multigrain rice

5.5-cup Rice Cooker

70 - 80 minutes

4 hour and 25 minutes - 4 hour and 35 minutes

54 - 64 minutes

53 - 63 minutes

10-cup Rice Cooker

67 - 73 minutes

4 hour and 33 minutes - 4 hour and 48 minutes

55 - 65 minutes

54 - 64 minutes

*

* “Plain Rice” with “Okoge” menu elongate the cooking time shown above (additional 1-5 min).

The above indicates the time from pressing the [Start] button to the end of steaming after cooking (at a voltage of
S type: 230V /W type: 220V /U type: 120V, at a room water temperature of 73.4°F/23°C centigrade, and at standard
water level)
When set for Rinse-free rice, cooking takes from 1 to 5 minutes longer than menu times.

The cooking time varies according to the volume and type of rice, volume and type of vegetable, meat, room
temperature, water temperature, volume of water, voltage, and whether the timer is used.
There is a minimum cooking amount for the each menu (see the specifications on page 29).
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SETTING THE TIMER

~
—

6

*(Press the key
twice to cook
Rinse-free rice.)

'—J——_’Start

| (oX
Rinsefree

-

O
Timer,

5 Only with the

" . . n :
Plain rice” menu. 3 2

The time may be preset to finish cooking.

e The time can be preset to "TIMER 1" and "TIMER 2".
e Both preset times can be stored.

e The rice cooker stores the preset time even if the AC
power cord is unplugged.

For example: When “TIMER 1" is preset at 13:30
(1:30 PM), cooking will be finished at 13:30.

P |
| Check the current time.

*See page 28 for setting the current time.

(Blinks),_ i O Quick MiedrceSuetric
A
aw, o e |Porridge
u . " Brown rice
R

l o
Multigrain rice
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1
2 Press the key to

select either “Timer 1” or
“Timer 2”.

Each time the key is pressed, the selection
changes in this order: “Timer 1" — “Timer 2" —
“Soak”.

*For the soak timer, see p. 15.

Plain rice Quick Mixed rice-Swee

W A oo oy o, | PorTidge
Tmer  § ’.H ', ' Brown rice
Tl

G

GABA Plus
wmy | Seripolihed e
Multigrain rice

NOTE

e Timer-controlled cooking does not apply to the following
cases:

= “Mixed rice - Sweet rice”, “Quick”.

+ When “0:00” is blinking on the display unit

- If the inner pan has not been set in the rice cooker.

- Each menu requires different prior time. If completion time
is shorter than require prior time, timer can not be set.
Refer to the list below.

Menu Prior time
Plain rice 65 min
Plain rice (Okoge) 70 min
Ultra 90 min
Porridge 70 min
Brown rice 90 min
GABA plus 4 h 50 min
Semi-polished rice 75 min
Multigrain rice 75 min

e Press the key. If the Keep warm lamp is lit, press
the key first. The cooking timer cannot be used
when the Keep warm lamp is lit.

e If the rice cooker is not operated within about 30
seconds of pressing the key, a beeping sound is
emitted to notify the user.

o If the or key is pressed when the
rice cooker is at a setting where the timer cannot be
used for cooking, a beeping sound is emitted to notify
the user.

3 Press the and (Min )

keys to set the time to finish
cooking.

Time is displayed in 24-hour format.

Plain rice ANIRSEY Quick Mixed rice-Sweet rice
A
Porridge
Timer ﬂ "ﬂ.:ﬂﬂ Brown rice
1 5‘7 " , GABA Plus
o' emVeea | Snipiediic
Multigrain rice

e Each press on the key changes hourly,
whereas each (Min ] key changes in 10-minute
intervals.

e Holding down the Hour or Min keys changes
hours or minutes rapidly.

NOTE Do not set the preset time in excess of 12

hours. Preset times that are too long may
result in spoiled rice.

4 Press the key to

select a menu.

=X

Rlain rice Quick Mixed rice-Sweet rice

Porridge
Brown rice
GABA Plus
Senipolshedne
Muitigrain rice

For crispy aromatic rice
(Okoge), press the
key.

This key can only be used with the “Plain rice” menu.

{ )

Xy Plainrice quick Mixed rice-Sweet rice

S
Tiner '.':.'l [

Ly

Porridge
Brown rice
GABA Plus
Semvpalihed i
Multigrain rice

,For tips on cooking,
(? refer ta page 9.
|

6 Press the Start/Rinse-free)
key once.

(Press the key twice to cook rinse-free rice.)
This key can only be used with the “Plain rice”,
“Ultra”, “Porridge”, and “Multigrain rice” menus.

This completes timer setting. ~ Plain rice
Timer lamp is turned on. Beep-beep

Grains other
than plain rice

Beep

Porridge
Brown rice
GABA Plus
Semipalihed nee
Multigrain rice
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SETTING THE SOAK TIMER

3 5

*(Press the key
twice to cook

ge (@)
Rinse-free
Pain nce (TITEY Quick Mied rice Sm!ekrn] Hou

Menu s

0@ 335 E[©
v

Mln/
4 Only with the

“Plain rice” menu. 2

The soak timer sets how long the rice soaks in
the water before cooking starts. This allows for
natural absorption.

e After the inner pan has been set in the rice cooker,
select “Soak” and set the soak time. Cooking starts
when the set time elapses.

e Soak time can be set in 10-minute intervals from 10
to 60 min.

For example: If a soak time of 50 minutes is set,
cooking starts when 50 minutes has elapsed.

15

Rinse-free rice.)

Press the key to
select “Soak”.

Each time the key is pressed, the selection
changes in this order: “Timer 1" — “Timer 2" —
“Soak”.

* For more on “Timer 1" and “Timer 2", see p. 13

Beep
n rice Quick Mixed rice-Sweet rice

Porridge
Brown rice
GABA Plus
Semi polshed rice
Multigrain rice

NOTE

e The soak timer cannot be used in the following
situations:

+ “Mixed rice « Sweet rice”, "Quick”

* When “0:00" is blinking on the display unit

+ If the inner pan has not been set in the rice cooker

e Press the key. If the Keep warm lamp is lit, press
the key first. The soak timer cannot be used
when the Keep warm lamp is lit.

e |f the rice cooker is not operated within about 30
seconds of pressing the key, a beeping sound
is emitted to notify the user.

o If the (Timer) or (Start/Rinse-free ) key is pressed when the
rice cooker is at a setting where the timer cannot be
used for cooking, a beeping sound is emitted to notify
the user.

2 Press the and (Min )

keys to set the amount of
time to soak the rice in the

water.

africe [ETREY Quick Mixed rice-Sweet rice
& Soak

Porridge
Brown rice

GABA Plus
Semipoishedrice
Multigrain rice

e Soak time can be set in 10-minute intervals
from 10 to 60 min.

e Each time the (HourJkey is pressed, the
soak time increases by 10 minutes. Each
time the (Min Jkey is pressed, the soak time
decreases by 10 minutes.

o_— e

Press the key to

select a menu.

Porridge
Brown rice
GABA Plus
Semipolshed ree
Muttigra rice

A For crispy aromatic rice
(Okoge), press the
key.

This key can only be used with the “Plain rice” menu.

<@

n rice [UITEEY {Quick Mixed rice-Sweet rice

Porridge
Brown rice
GABA Plus
Semipolihed ice
Muligrain rice

Okoge

* ' For tips on cooking,
é? refer to page 9.

Press the (Start/Rinse-free]
key once.

(Press the key twice to cook rinse-free rice.)
This key can only be used with the “Plain rice”,
“Uttra", “Porridge”, and “Multigrain rice” menus.

This completes soak timer setting.

Plain rice

Beep-beep

Grains other
than plain rice

“Soak” is displayed.

Plain rige Quick Mixed rice-Sweet rice

A Soak 0k09e Porridge O
, -' Brown rice Timer
' ' ' " GABA Plus
L

Semipy'stedrice
Multgrain fice
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COOKED

7WHEN RICE IS

| | N
Steaming cooked rice

The time remaining before completion of
steaming is displayed in 1-minute intervals on
the display unit.

Plain rice Quick Mixed rice-Sweet rice

R?narn ax, Porridge
ﬂ .ﬁ Brown rice

’ g Ve GABA Plus

" Semipolkhed rce

Muttigrain rice

2When cooking is completed

The cooker automatically switches to the keep-
warm function when rice is cooked.

"Beep, beep, ..."
(8 times)

Porridge
Brown rice
GABA Plus
Senipokhed e

Mutigrain rice

* Parridge can not be kept warm.
Keep warm lamp blinks.
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T D B

Stir and loosen the cooked
rice.

When cooking is completed, be sure to stir and

loosen the rice immediately.

* Because of the
shape of the inner
pan, the rice is
slightly sunken at
the center when
cooking is finished.

Inner pan ) 7 )
A / Water is
. r-,’ collected
<3 o in the

— ».
= Uerr
@, - casing
O

If hot water drops into the groove or on the

NOTE outer surface of the cooker when opening
the lid immediately after cooking or while
warming, wipe it off.

r Using Cooker/Warmer

1 Press the key.

Temp, 5 @

Set

=

NOTE Be sure to press key !

before unplug power cord from wall
socket,otherwise rice cooker will
resume the last function.

Unplug the power cord.

* In addition, pull the rice cooker plug out
from the rice cooker receptacle (only in
W type and S type)

Clean the cooker.

L (See p. 21-23)

8 KEEPING THE RICE WARM

Keep the taste and gloss of plain rice (and Rinse-
free rice). When cooking is completed, the rice
cooker automatically begins to keep cooked rice
warm. Porridge can not be kept warm.

The Keep warm lamp is on while keeping the rice
warm.

mDisplay of elapsed time when keeping
rice warm

Elapsed warming time is displayed in 1-hour intervals on

the display unit when the (Hour)key is press under the

keep warm mode.And it display up to 24 hours. When the
time exceeds 24 hours, “24" blinks and “h” turns on.

Pl ice EETREE) Quick Mised rice-Sweet rice w

==, Porridge

J L Brown rice

, E , GABA Plus
=N Semipashed rice
Muttigrain rice

How to stop keeping warm

Press the key to stop keeping warm.
The Keep warm lamp turns off.

Temp, @

Set
Beep

9C)

[ How to restart keeping

Press the key to restart keeping warm.
The Keep warm lamp turns on.

¥

How to Keep Small Quantity of Rice Warm

Gather the rice to the center of ~ A
i hen keeping small e
the inner pan when keeping s o

quantity of rice warm. § m J‘
4

Serve as soon as possible.

NOTE

e Lifting the Inner pan while warming cancels the warming
function.

e Avoid the following, which may cause unusual odors,
dryness, discoloration, decomposition of rice, and
corrosion of the inner pot:

- Warming cold rice

+ Adding cold rice to rice that is warming

- Placing a Spatula in the Inner pan while warming

* Warming when the power cord is unplugged

= Warming longer than 24 hours

- Minimum amounts of rice heat can be kept within, 5.5 -cup
rice cooker is 1 cup, 10- cup rice cooker is 2 cups.

- Warming types of rice other than plain and rinse-free
rice

Always makes sure to remove adhering rice. (Top of
inner pan, gaskets) It may cause dryness, discoloration,
odors, and sticking.

e "Porridge" can not be kept warm. Consistency becomes
pasty if you kept it warm. Press key and then
remove the inner pan from the main body after cooking
is completed. Serve immediately.

e If the environment is harsh (cold climate or high ambient

temperature), eat the rice as soon as possible.

18



@) REHEATING

When reheating rice that is kept warm, the rice
temperature becomes hot as just cooked.

NOTE

e When more than half of the inner pan is filled with
rice, there is too much rice and it cannot be sufficiently
reheated.

e Rice reheated in any of the following conditions
becomes dry:

* Rice that has just been cooked and is hot

« The rice quantity is less than the lower limit (1.0 L type
rice cooker: 0.18 L, 1.8 L type rice cooker: 0.36 L)

- Rice that is reheated three or more times in a row

Stir and loosen the rice that
is kept warm.

9 Sprinkle one or two large
- spoons of water evenly on
the rice.

@ Sprinkling water prevents the rice from getting
=" dry and makes it soft.

Paday

"‘ Make sure that the Keep
warm lamp is on.

)y

* Rice cannot reheat unless the Keep warm lamp is
on. If the Keep warm lamp is off, press and hold the
(Temp.set)key forabout 1 second. (See p. 18)
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4 Press the (Start/Rinse-free)

key. a

Plain rce (VT Quick Mixed rice-Sweet rice

Porridge
Brown rice
GABA Plus

polshed rie
Multigrain rice

The remalnlng Plain rice {BTNE) Quick Mixed rice-Sweet rice
reheat time is ;

Porridge
displayed. Brown rice
GABA Plus
Senipokehed rce
Miltigran i

Beep-beep beep Star £

’\,_ Plain rice Quick Mixed rice-Sweet rice

Porridge
Brown rice
GABA Plus
Sekpolkded rca
Muttigrain fice

* To cancel reheating, press the (Cancel) key.

When rice is cold (below about 131°F/55°C), IT CANNOT
BE REHEATED. In such a case, the rice cooker generates
a "beep-beep-beep” alarm, indicating that the rice cannot
be reheated.

Stir and loosen reheated
rice evenly.

0 IF RICE DOES NOT COOK PROPERLY

Troubleshooting

Check point

Check point

Check point

1uant'.ty of nce, Wrong menu is E:fg:le:i:\%ﬁg;jwﬁncﬁd l;reu);n Eﬁ)rgss 'arrlge ogriar:gi?i'eocrnfw ater Inner pan is
ngredler)ts, millets, selected. wall socket otherwise rice cooker |inner pan, heater plate, or |deformed.
r water is not correct. will resume the last function.  |center sensor.
[ ] [ ] [ ] [ ]
[ ] [ ] [] [ ]
[ ] [ ] [ ] [ ) [ ]
[] [] [ ] [ ] []
[ ] [ ] [ ] [ ]
[ ] [ ] [ ]
[ ] [ ] [ ]
[] [] [ ] []
g9-10-29 11 —~ 16 17 10 - 2122 -
Bumed rice or uncooked
Check point >ower was cut off foran  |Rice was not stirred and  |rice is stuck to the rubber
:xtended period. loosened properly. gasket, edge of the inner
pan, etc.
) o
) L
)
()
[l L)
29 17 10 -21-22
tice was notrinsed  |Hot water (over 85°F/35° [Rice was soaked [The lidis [Choose the Cooked the rice Cook Insufficient
horoughly. (excluding |C) was used to rinse rice (in water for a long [not tightly |bumed rice  fmixed with other immediately care.
linse-free rice) or adjust water level. lime after rinsing. |closed. ~ |cooking mode. |ingredients or millets. |after first batch.
] [ o [ J
o ) ] [ J
] [J )
o [ ] [ ]
) L) o [ [
o
L o
[ ] o )
9-10 9-10 0-2:0[ 1-14-16 9 - 21+~ 23
Quantity of rice, Eru \:Jn:t'e?%erog;:: l:rsé Power was cut off Rtlce dwas ;ot Bums or rice Rice was not rinsed
;‘rg\;/e;(::-r};shot oninside of inner  |for an extended Isog:angg g;a:;llr(‘i?wgr:r?:n er g\.orou?h‘y. (excluding
sorrect. Egﬂ{e'}‘za;ﬁ;ﬂf“e' or |period. properly. pan brim. inse-free rice)
() [ ) [ [
[ ] [ J [
) [ ] ] [
[ [ J ) ) [
[ L]
9-10-29 10-21-22 29 17 1021 - 22 910
Rice was reheated 3 |Preset time exceeds “Temp. set” warming |Rice other than Rice less than lower

Check point

Check point

ar more times.

12 hours.

for more than 24 polished rice is kept

limit is kept warm or

hours. warm. reheated.
) [ ] [ J [
[ ] [ ] [ ] [ )
[ ] [ ] [ ] [ )
[ ]
o [ )
18 13 -14 18 18 18 -19

Small quantity of rice

e olowe Ut 4 |Coldrice was added. 5GSBS KCRIWAIT | nsufficent care. L STEOOIE Dot roe
kept warm.
[ ] [ ] [ ]
[ ] [ ) [ ]
[ [ ] [ ]
[ ]
18 18 18 21« 23 19
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] CLEANING AND MAINTENANCE

Any other servicing should be performed by an authorized service representative.

Clean the rice cooker the same day it is used to maintain cleanliness.
Thoroughly clean the rice cooker regularly.

€ Unplug the power cord and allow the rice cooker to cool down before cleaning. 4 Use a soft sponge or cloth.
@ Use kitchen detergent (for tableware and kitchen utensils) only.

Inner pan
Measuring cup Ladle

Inner lid

Spatula

@ Wash with water or lukewarm water using a
soft sponge.

@ Wipe water with a dry cloth and completely
dry the components.

NOTE

Do not put dishes in the inner pan and use the pan as a
dishpan. Also, do not put the
inner pan on a dish rack to
dry the pan.

Doing so will cause blistering
or removal of the fluorocarbon
resin on the surface of the inner pan.

asn AlaAs Jaye ysem o} sued

Steam cap

(The steam cap can be disassembled
into two parts. See p. 23)

These parts can be washed under running water.

@ Wash with water or lukewarm water using a
soft sponge.

@ Wipe water with a dry cloth and completely
dry the components.

NOTE

+ Do not wash parts in the following manners as it can cause deform ations:

+ Washing in hot water + Soaking » Washing the hot inner pan immediately after
cooking rice

+  Always wash the steam cap after cooking millet (amaranths, etc.). The cap
may clog and prevent the lid from opening, resulting in improperly cooked
foods.

Heat releasing
plate

Center sensor

T
QO
=
»
—_
o
-3
Q
7
=
s Main body
=
(]
o | Wtype S type
e | W
& ower plug
Rice
cooker
plug Power cord

U type

Power cord

Power plug

e Wipe the outer and inner surfaces with a
damp cloth.

e Wipe the power plug (rice cooker plug) and
power cord with a dry cloth.

e Remove any burnt rice from the heating coil or
the center sensor.

* If dust is hard to remove, apply commercially
available sandpaper (around #320), and wipe
it off with a damp cloth.

e Remove any burned rice, uncooked rice, or
other matter from the upper casing and around
the hook button.

NOTE

Do not allow water to come into contact with the
mechanism inside the body.

NOTE

o After washing the inner lid, check that the rubber gasket is not displaced. If displaced, reattach it. (See page 22.)
o Always keep the inner pan, the lid, and the inner lid clean to prevent corrosion and odors.

o Use kitchen detergent (for tableware and kitchen utensils) only. Do not use thinner, cleanser, bleach, disposable cloths, wire wool, or

plastic kitchen sponges.

o To prevent damage to the rice cooker do not use alkaline cleaning agents when cleaning.
o Remove the components and then wash them.

o Do not use a dishwasher or a dryer. This may cause deformations.
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Detaching and instalge

mPull toward yourself to detach the
Inner lid

inner lid.

Do not try
to remove
the rubber
gasket on
the inner lid.

m Installing the inner lid

Set the inner lid securely in the lid as shown in the figure
below.

@ Insert bottom
side of inner .

lid first
OSSR O\ S

o Set the inner lid securely in the lid as shown in the figure
above.

Insert bottom side of inner lid first and then securely push in
the lid as shown in the figure above.

e A properly installed rubber gasket is essential to cooking
rice properly. Always ensure that the rubber gasket is not
off from the inner lid. If the rubber gasket is displaced,
carefully pull the ring and rubber gasket to remove them,
and reinstall them following the procedure described on
the right.

22

<

The rubber
gasket is off.

Check that the rubber gasket is not
displaced. If displaced, reattach it.

When mounting the inner lid, ensure that
the inner lid sealing ring contacts the
inner side of the inner lid edge (see the
illustration below).

NOTE

@ Run fingers around
rubber gasket to
press into groove.

Rubber gasket

Inner lid

Fit rubber Groove
gasket into groove.

Cross-section
Rubber

gasket
Inner
lid Bnd

Groove

Rubber gasket orientation

Match

projection @ Run fingers around
toindenton  ring to press into
inner lid. groove.

Fit rubber gasket into
groove.

Ring orientation Ridge Cross-section

O faces Xfaces Ring
upwards upwards
S Yl

22



] CLEANING AND MAINTENANCE

Removing and attaching

Insert a finger into the hole and lift the cap

upwards.
* To attach, push the cap down.

Steam cap

A finger can be placed

NOTE

e |f the gasket on the Steam cap becomes
loose, mount it tightly in the right direction.

e Do not use the rice cooker without the

cook properly.

Ring Rubber gasket
Large Rubber

Mount the
Rubber
gasket.

Small Rubber gasket

in the rear to help grip.
mRemoving and attaching the Steam cap
The steam cap can be disassembled into A and B as shown below

NOTE

If the pressure control cap and bowl
become separated or displaced,
reassemble them. Unless properly
set, foods may not cook properly.

Projection Notch
Set > Pressure

control cap

o

L —

Leading

edge Square socket

Pressure control bowl

(To remove)

@ Loosen

How to Deodorize (When the rice cooker has odors)

@ Pour hot water into the inner pan until 3/4 full. Keep it warm for a couple of hours in the normal

warming mode.

-

o<  odor effectively.

Rubber gaskets properly set. Otherwise
steam may escape and the rice may not

Cross sector of the
large Rubber gasket

Large Rubber
gasket zg
—p!
Steam
cap

Projection /

@ Rem
S

Engage the projection with the indentation.

@ Tighten

7

(@

e @. If you are concerned about odor of the rice cooker, add a little citric acid (approx. 0.71 0z/20 g) to hot water to remove

* Some odors cannot be removed entirely. If odors cannot be removed entirely, contact the store where the rice cooker was purchased.
@ Wash the inner pan, the inner lid, and the steam cap with kitchen detergent, then fully rinse with

water.

® Dry the rice cooker body and all other parts in a well-ventilated location.
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2 TROUBLESHC OTING

Check the following before requesting repair service. If the problem persists, contact the store where

the rice cooker was purchased

page

al o
l?oes the display sho Irrent time. 28
Rice has not cooked by the [time?
preset time. L. .
See “Cooking time is too long” on page 20.
l?oes the display show current Correctly set the current time. 28
time?
Does “0:00" blink? Correctly set the current time. 28
Impossible to set the timer. . ers . “Mixed ricesSweet rice” or
Did you select “Mixed rice*|.~ . . .
R Quick” cannot be cooked using
Sweet rice” or “Quick” menu? -
the timer. 13 -14
Was an inapplicable time set? Set time suitable to timer-
controlled cooking.

. . “n g . “Mixed ricesSweet rice” or
:Enpossmle to set the soak g\fei?ﬁcz?lsfiéztiecky:::ugce “Quick” cannot be cooked using| 15+ 16
imer. ) the soak timer.

Are burns and rice grains stuck
to the gasket or brim of the inner | Remove them entirely. 10 -
Display unit blurs. pan? 2120
Is the outer surface of the inner | Wipe the wet surface with a dry
pan wet? cloth.
\Tv:eegetr:s aSt ?t/:iiplfr:g aklzrr?s Rice is cold. Rice of below about
) € (SlariRinse-ree) K€Y 1S | 131°F/55°C cannot be reheated.
Impossible to reheat. pressed. 19
Press the key, then press
?
Is the Keep warm lamp off? the (Start/Rinse-free ) key.
. Fan rotating sound. This is not a
Humming
. . . defect. 8
Sound_ is heard .dunng cookl.ng, . . IH operation sound. This is not a
steaming, warming or reheating | Buzzing or twittering defect
rice. :
A noise quite different from the | Contact the store where the rice _
above is heard. cooker was purchased.
There is a “beeping alarm” when
the [_Start/Rinse-free Jor Is the inner pan correctly set? Correctly set the inner pan. 10
(Temp.set) key are pressed.
Noise from steam cap Pressure control ball is working properly. -
Th : “p " | .| The beeps are generated if no
wh:'r.ne;rsesaettineget’i):egf:r?i'r.::er keys are pressed with in 30|Set time immediately after 13—~ 16
fter th - i i i .
or soak timer cooking. seconds after the (Timer) key is | pressing the (Timer] key.
pressed.
Water or rice has entered the | Water or rice may cause problems. Contact the store where the _
rice cooker body. rice cooker was purchased.
Pressing the (Hour) or (Min J\ oy 4o setting mode cannot be done during cooking, warm
keys does not go to the time . . . - 28
. keeping, timer setting, or reheating.
setting mode.
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2 TROUBLESHOOTING

~ _—
« e
’_ If the setting remains on,
s « iy cooked porridge becomes .
The Keep warm lamp is lit. Was the “Porridge” menu selected? pasty, therefore eat it soon 1718
after cooking is finished.
When (Hour) key is pressed “ - If the “Keep Warm” time
during the warming mode, "24" %fri;?:thgﬁza \é\éaurrr;’) turned on exceeds 24 hours, “24" starts| 18
blinks. ) blinking.
The stored current time, preset
time, and elapsed warm keeping | Does "0:00" blink when the power | The lithium battery is dead.
time are lost when the power|plug (and the rice cooker plug) is |Contact the store where the 8
plug (or the rice cooker plug) is | (are) inserted? rice cooker was purchased.
pulled out.
The lid d . ¢ Is burned rice, uncooked rice, or
e li oes not open or it|other material stuck to the upper : .
opens during cooking. casing, inner lid packing, or around Clean the rice cooker. 10-21
the hook button?
S Are the power plug and Be t IV i t
t the rice cooker plug sure 1o properfy Inser
ype properly inserted into the power plug and the rice
fhe AC outlet and the cooker plug into the AC outlet| 5- 10
w rice cooker receptacle and the rice cooker receptacle
Pressing a key causes no type |respectively? respectively.
reaction in the rice cooker. U |[Is the AC cord plugged |[Securely plug the AC cord into| & . 44
type |into the AC outlet? the AC outlet.
Press the key to cancel
Is the Keep warm lamp on? warm keeping. Then, retry| 10

operation.

Spark from plug

Inserting the power plug into wall socket sometimes may cause a
small electric spark.

Smells of resin.

Is this the first time that the rice cooker is being used? Such smells
will vanish as the rice cooker gets used.

Plastic parts have stripes or
waves.

Such stripes and waves are produced when forming resin. They
cause no harm and do not affect the use of the rice cooker.

If th indi

“Err” appears and a long-
lasting or repeated beep
sound is heard.

Plain rice Quick Mixed rice-Sweet rice

= Porridge
L - Brown rice
GABA Plus
Crr |
Multigrain rice

tions ar

If the rice cooker is placed on a carpet or other soft surface, or used where
the surrounding temperature is high, the air intake or steam vent can

be blocked, causing the temperature inside to rise. In this case, the rice
cooker does not respond to key operations. Therefore, do the following:

@ Unplug the cord.

@ Move the rice cooker to where the air intake and steam vent are
not blocked and the surrounding temperature is low.

@ Plug the cord into an electrical outlet and operate the keys.

* If the rice cooker still does not work, there is something wrong with it.
Unplug the AC cord from the outlet and contact the place of purchase
for servicing.

About plastic parts

* Plastic parts that come into contact with heat or steam will deteriorate over time. If this occurs, contact the store

where the rice cooker was purchased or the Customer Service listed on the back of these instructions.
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= This Menu Guide uses a 0.18 L measuring cup (included).
« Atablespoon is 15 mL.

« Ateaspoonis 5 mL.

* |t is not necessary to rinse rinse-free rice. i i . . .
* Select a rinse-frée rice to make “Sushi rice with toppings” or "Rice with chicken and

vegetables”.

Plump freshly cooked rice with seasonal vegetables

Sushi rice with
toppings

B Ingredients (4 servings)

« Sushi rice
(3 cups rice, 1 square x 9 cm? kelp, 1 1/2 tablespoons sake)
« Seasoned vinegar
(4 1/2 tablespoons vinegar, 4 1/2 tablespoons sugar,
2 teaspoons salt)
» Sauce (For mixing with rice)
(1/2 root burdock, 1.06 02/30 g carrot,
0.71 0z/20 g dried fish fry, Broth [1 cup stock,
1 tablespoon soy sauce, 1 1/2 tablespoons sugar],
1 whole grilled conger eel)
» Vegetables (For gamish}
8 small prawn, 4 small dried shiitake mushrooms
Dried shiitake mushroom broth (1 cup water, 1/2 cup broth, 1
tablespoon soy sauce, 1 1/2 tablespoons sugar)
1.41 0z/40 g thinly sliced lotus root
Sweet vinegar for lotus root (1/4 cup vinegar,
1 1/2 tablespoons sugar, 1/2 tablespoon salt)
Egg strips (2 eggs, 1/3 teaspoon sugar, Pinch salt)
« Other
8 buds (Rape blossom, Boiled bamboo shaot, Pickled ginger,
etc.)

Reduce the sauce to a good
consistency and stir into the
rice to thicken.

Simmer the sauce separately
and let cool in the pot.

H How to make

© Rinse the rice in the inner pan, and add sake and water up
to the third “Plain rice~hard” level mark. Top with the kelp
and cook using the “Plain rice” program.

@ Mix the vinegar, sugar, and salt in a bowl to make the
seasoned vinegar.

© Transfer the cooked rice to a mixing bowl and sprinkle with
the seasoned vinegar made in step @. Mix with a spatula
and fan to cool.

@ Shave the burdock and dice the carrot into 1.57 inch/4 cm
pieces, and boil the sauce. Once boiled, add the dried fish
fry and bring to a boil. Cool and drain.

ssessscsssss

svevsnsasnsassus ssessesevessesevrerase

@ Split the grilled conger eel down the middle and dice into
0.2 inch/5 mm bites. Reconstitute the shiitake mushrooms
and boil in broth.

® Gut the prawns, boil in salted water, and remove the shells.

@ Season, whisk, and fry the eggs in a thin layer, then cut into
strips. Prepare garnish (slightly season and boil bamboo
shoots, etc.)

® Peel and boil the lotus root, then drain and soak in sweet
vinegar.

® Mix @ and ® into the sushi rice, and separate into bowls.
Garnish with ®, @, ®©, buds, and pickled ginger.

= Wipe the kelp with a semi-wet kitchen towel .

» Dampen the mixing bow! with water containing
some vinegar.

- Do not directly add vinegar to the rice in the inner pan.

A delicate balance of toppings and rice

Rice with chicken
and vegetables

Mived rices”
Sweet rice,
 Menu

HIngredients (4 servings)

= 3 cups rice

« 1 square x 3.88 in%/25 cm? kelp

- Seasoning (2 tablespoons soy sauce, 2 tablespoons sake,
1/2 teaspoon salt)

« 2.12 02/60 g chicken thigh

= 1/2 block deep-fried tofu

« 1.41 0z/40 g carrot

= 1.23 0z/35 g root burdock

= 1/8 block konyaku

- 2 dried shiitake mushrooms

- 8 peas

- To taste sake, soy sauce, salt, vinegar

+ Small amount shredded laver

HEHow to make

@ Dice the chicken into 0.39 inch/1 cm cubes and sprinkle
with sake, soy sauce, etc.

@ Drain the excess oil from the deep-fried tofu, cut in half
lengthwise, then slice into strips.

© Peel the carrots and dice to a length of 1.18 inch/3 cm.

@ Scrape the skin off the burdock using the back edge of a
knife, shave and soak in water with vinegar.

@ Boil the konyaku for 4 or 5 minutes in water, rinse with
water and dice like the carrots.
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@ Soak the dried shiitake mushrooms in water until soft, cut
off the hard part of the stems and dice.

@ Pull the strings off the peas and blanch the peas in salted
water. Transfer to ice water to stop the cooking, then dice.

® Rinse the rice in the inner pan, season, add water to the
third “Plain rice*soft” level mark, and mix well. Cover with
the kelp and toppings, except the peas, and cook using the
“Mixed rice - Sweet rice (Okoge)” program.

© Once cooked, take out the kelp and mix in the peas. Serve
in a bowl topped with shredded laver.

» Reduce the amount of water to account for the
toppings.

« Keep the initially added toppings to about 45%
or less of the amount of rice. If there is too much
topping, the rice may not cook properly.

(2.4702/70 g or less per cup)

Mived ricer?

% Taiwanese-style
Sweet rica ; = H
LY Glutinous Rice

Hlingredients (4 to 6 servings)

» 3 cups sweet rice (must soak in water for 3 hours, and drain it)

+ % |bs ground pork

« 8 oz finely chopped pork skin

» 3 tablespoons small dried shrimp (Soak in water before use,
and drain it)

» 4 oz dried squid (soak in water till soft, and drain it then julienne)

* 1 cup crisp fried onions/ shallots

- 6 pieces dried shiitake mushrooms (soak in water till soft, and
drain it then julienne)

+ 3 tablespoons vegetable ail

+ 1 tablespoon sesame oil

= 2 tablespoons rice wine

« 4 tablespoons soy sauce

« 4 tablespoons soy sauce paste

» ¥ teaspoon sugar

« White pepper powder

» Chopped fresh cilantro (gamish)

HHow to make

On a large skillet, saute pork skin, dried shrimps, dried squid,

mushrooms with 2 tbsp of vegetable oil, then add fried onions,

ground pork until done, then add sesame oil, rice wine, sugar,

white pepper powder, 2 tbsp of soy sauce, and 2 tbsp of soy

sauce paste. On the inner pan, add rice and water up to level 3

mark of “Mixed rice + Sweet rice” column scale, then add 2 tbsp of

soy sauce, 2 tbsp of soy sauce paste, and mix it altogether. Then

add only half amount of sauteed ingredients evenly on top of

the rice (do not mix). Select “Mixed rice « Sweet rice” menu, then

press (Start/Rinse-free).Once is done, add the rest of sauteed

ingredients, mixed evenly and serve it hot with cilantro as garnish.
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Coconut Sticky Rice
with Fresh Mangoes
and ice cream

H Ingredients(3 to 6 servings) **wice amount of ingredients for 1.8L type
« 1 cup sweet rice (sticky rice)
must soak 3hours prior to
cooking
» 100z (295ml) coconut milk
« 4 tablespoons of sugar
« 1 ripe diced mango chilled
= Coconut ice cream
(a la mode)

Hl How to make

Wash the sweet rice in the inner pan, drain it, then add water up
to level 1 mark of “Mixed riceSweet rice” column scale of the
inner pan. Place the inner pan on the rice cooker, select “Mixed
rice » Sweet rice” menu then press (Star/Rinse-free ).

On the separate pan, warm up coconut milk and sugar, then add
the cooked sweet rice and mix it evenly. Serve the sweet rice
hot with coconut ice cream (or sorbet a la mode) and add diced
chilled mango on top.

eenrasesssssesssaasacssssasssnsannes esssssssssssrsaancsescsscenassnnan

Porridge with Beef
and Potato

H Ingredients (2 to 3 servings)

* 1 cup white rice short grain

» 1502 (443 ml) chicken
broth

* 1/4 |bs of ground beef

« 1 small potato or 1 red
potato, diced

« 1 finely chopped garlic or
a pinch of garlic salt

* 1 green onion finely
chopped

* Salt and pepper

= Water (if broth not enough)

B How to make

Wash the rice then add chicken broth up to level 1 mark of
“Porridge” Column scale of the inner pan; add the rest with water
if not enough to fill to the level. Add ground beef, diced potatoes,
garlic, salt and pepper. Do not mix the ingredients before cooking.
Select “Porridge” menu and press (Start/Rinse-free). Once is

done, mix and serve by adding green onions as garnish.

Calcium-rich healthy food

Brown rice mixed
with riedd sardine

Hingredients
(4 servings)

» 3 cups brown rice
+ 1.06 02/30 g

dried sardine
»+ 0.3502/10g

salted kelp
« 2 tablespoons sake
« 2teaspoons

SOy sauce

Setting the Clock

Time is displayed in 24-hour format.

MHow to make

@ Rinse the brown rice in the inner pan, season, add water up to
the third “Brown rice” level mark and mix.

@ Cut off the heads and gut the riedd sardines, lay the meat over
the brown rice and cook the rice using the “Brown rice” program.

© When the rice is done, add the salted kelp and gently mix.

» Soaking brown rice in water for 1 or 2 hours makes
it fluffier.

- If excessively seasoned with soy sauce, mirin, or
other spice, the rice may not cook properly.

% The time cannot be set during cooking, keeping the rice warm, or timer-controlled cooking.

'] Insert the AC power cord
into the AC outlet.

*|n addition, insert the rice cooker plug into the rice
cooker receptacle(only in W type and S type).

2 Press the (Hour) or (Min ] keys
to display the time setting

mode.
@is displayed.

Plai rice (VITTE) Quick Mixed rce-Sweel rce
Y
Porridge
H-'- -'n Brown rice
"FJU GABA Plus
S ol Seioldiie

Clock mark

3 Set the time with the
and [ Min ] keys.

« Set hours with the (HourJkey. Set minutes
with the (Min ) key.
» To change the hour or minute rapidly, hold

down on the or (Min J keys.

« Once finished setting the time, press the
key to end the time setting operation.
Then the clock mark disappears.

Pl fice ITEY Quick Moed e weetrice
Porridge

Brown rice

GABA Plus
Mullgrain rice

piainrice (VIREY Quick Mixed rice-Sweet rice

4 Porridge
. Brown rice

. GABA Plus

Semiqled ke

Mo

@) disappears

* Press key to stop setting clock.
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ecifi tions

Size 5.5-cup Rlce Cooker | 10-cup Rice Cooker
Power source Normal rated voltage
Rated power 1210W 1400W
Plain rice 1cup (5.2902/0.18L) to 5.5cups (29.100z/1.0L) 2cups (10.5802/0.36L) to 10cups (52.910z/1.8L)
Ultra Ycup (5.2902/0.18L) to 5.5cups (29.100z/1.0L) 2cups (10.5802/0.36L) to 10cups (52.9102/1.8L)
Quick fcup (5.2902/0.18L) to 5.5cups (29.1002/1.0L) 2cups (10.5802/0.36L) to 10cups (52.910z/1.8L)
Mixed rice 1cup (5.2902/0.18L) to 4cups (21.1602/0.72L) 2cups (10.5802/0.36L) to 7cups (37.0302/1.26L})
Cooking Sweet rice 1cup (5.2902/0.18L) to 3cups (15.870z/0.54L) 2cups (10.5802/0.36L) to 6cups (31.740z/1.08L)
. Porridge 0.5cup (2.6502/0.09L) to 1.5cups (7.9402/0.27L) 0.5cup (2.6502/0.09L) to 2.5cups (13.2302/0.45L)
capacity Soft porridge 0.5¢cup (2.6502/0.09L) 0.5¢up (2.6502/0.09L) to 1.5cups (7.9402/0.27L)
Brown rice 1cup (5.2902/0.18L) to 3.5cups (18.5202/0.63L) 2cups (10.5802/0.36L) to 6cups (31.7402/1.08L)
GABA Plus 1cup (5.2902/0.18L) to 3.5cups (18.5202/0.63L) 2cups (10.5802/0.36L ) to Bcups (31.7402/1.08L)
Semi-polished rice 1eup (5.2902/0.18L) to 5.5cups (29.1002/1.0L) 2cups (10.5802/0.36L) to 10cups (52.910z/1.8L)
Multigrain rice 1cup (5.2902/0.18L) to 5.5cups (29.1002/1.0L} 2cups (10.5802/0.36L) to 10cups (52.9102/1.8L)
Outside dimensions Width 10.24 / 26 11.30 / 28.7
(Approximate Depth 13.98 /355 15.08 / 38.3
values in inch/cm) Height 8.0./20.3 9.41,/239
Stype: 8.82,4.0 Stype: 10.58 /4.8
Weight (Approximate values in Ibs/kg) W type: 8.60 /3.9 W type: 10.36 / 4.7
U type: 8.60 /3.9 U type: 10.58 /4.8

e The clock may not always display the correct time, depending on roam temperature and condition of usage.
e One level cup is about 0.18 L (about 5.29 0z/150 g).

Incase f o ‘erfailure

If the electric current is cut off, the rice cooker
resumes its normal functions after power is

restored .

used.

cut off

Condition where current is

When power

is restored

timer

When setting the

The timer works without troubles.
(If power failure lasts a long time
and the preset time has passed,

V ear and tear

- The rubber gasket wears down over time.
Though this will vary according to conditions
of use, the rubber gasket wears down as it is

For stubborn dirt, odors or serious damage,
contact the store where the rice cooker was
purchased.
« The fluoride coating on the inner pan wears

the rice cooker begins to cook
rice immediately.)

reheating) rice

When cooking (or|The rice cooker continues

cooking (or reheating) rice.

keeping

During normal warm | The rice cooker continues normal

(or moist) warming.
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off as it is used, and may eventually peel.

For replacement parts, contact the store

where the rice cooker was purchased.

&%

2 %E‘B#%fﬁ&ﬁiﬁ
8

;ﬁ!ﬁ
mﬁTyu’ﬁﬁgﬂ‘%\ﬁ
Q%Eﬁ
%‘H%E'ﬁl‘jﬂ%%ﬁmﬁiﬁ

31
34
35
36
37
39
41
43
44
45

47
50
51
52
54
55
55
55

30



o | N =
] ZE* 85H
ERMFEBYFRLETREIESE.
KRB AERIBRE B SN NENEREEE,

KRR A TR LA EEEE.

XERTERE, FEHEEREERENMZE.

TEERRRBERAANEMERNEEERNE

EHEE, UTIECEINIT.

-
XA

=/

xR [WHESBSETHER ] MEIE.

N\ EE

E2LE
.

T (AHERASSEEIMNREE] B

BIHFRBEEERUIIIER.
BRIESIRALHBE.

i 220 IR A £ E2327 120 (AROER
CEEBREDHERERAFESRS
7 RIEM 15 RIELA EMETREBE.
HEMERLAR, HRBEETER

MmEA.

B ERRERAIER T EEE
. 74, t2BIREFER.

(B8, BEE M. FIRSRAL. Rt.

Hih, #HE. EB. ®EH)
HRIESIRAK. BE.

FREEREHELNRE, RIFE

RIBIRRER .
HRIEF RN,

BB RERERAEREE.
AT EEEE. EE. FEIA

KRR,

31

EBYETFTIEESEIA.

® AERT [2iE] EE.

(5&%| / $57%)

®

(ZEIE3RME)
Fa (385 #n [57] MBI,

%

(BHTEREHE)

EERKLIGERIR, NEENE
LM, B2ER.
HRIETEMEE. BRI

oD

7 REFiELE EilREH.
BRITREEEREENZE.

KRR FTRRE.
ERITTREEERIEE-

28BN FELZERA.
BRITTREEERRE.
BRlEE VI 7R 5 AR

BIFEREERER, WKEEL
REEEEHTS.
BRIFHETEMRE. BEXRE.

000G O

EREEIRRIBREERTESE,
BOERERASER. £AF, B
EEERSBEREIERERGZHN
AT HE.

FBRIFREEIERIRE. BERZE.

W

A\

BIFBOKEE. Ek.
HRIFREE 5| RN E

BFik. BREERTHARN, &
BEMAEBFEEE.
FRIEsIRAL,. BEMZE.

B4 REMER, A ENEIEER.
HEEER, TTREEEMXNL. §
EHRE-

(BE. Bu=gf)

- ERARES, BRE. BREEER.

- BT ES R HBRARKIE.

- BRAMFEHBREER. BRRY.

- NAFRIHERR.

- HIREAM R TS,
RIUZETERGE BREBEERE
ITHERAE.

2,

BILEHE. SEKRSEBYRNE
YEAERNER, BRI RERT,
FAES &
EEFE
TSR ZS.

B IFREBEEAF R T AT &
MEF LR,
FRIESHEAK,

B FESERENR AR S ER.
ERZNRAETKERIARTE, THR
BIR, 26, FHERK, FHERAKER
B R AR 30 A4 LM ER.
EREENEAR, BRIFRFER.

BIFEEMRE KNEIE NIRRT
tER.

FRIESIEWELRE. EHER. X
KR

BUHERSHANBUMNNEME
o

FRIESIRBMR. HbE.

® 0 0 00

BraEAPRBERE, BES
MRERfL.
BAEERRE.

2 IFARGEHRBEE P REHNE

A%, BRIFTEHEEENRRNR

BYEL, MERRBEXAZE.

(Z EZ A& 6

- ERYIAKR T EEE KMAESR
hngk.

- UERARERENRE.

A ERF, FREREELK TR
B

FRIEEHRGEEINREG. BREHLM
SIEMRE. BEXK.

WML EREEEN, BUUFHER
BEERSY, BILRAEIRLR.

FRIEEBEX
BT SIRACK.

FREAERCH, ABBREE R
TR, WiSERREEN RN
LI T BREEE X ERLERE,
EERERREGHE. ESRREERE
BEILERSERER, BORELRE
BH. (SHUS -WHE)

BRBEFR, F7BEERA.
HRITHEE IRER. MERAL.

32



] ZEFEFH

RALEADBNEAEEERSE
Emul, FAERBMEANEERE
AEHLEREARENARTZE.

FEREEER TR EORRHR.

T EMRLARBITAR.
BRBIE SRR sEEE M RI5

=iEER

@5/ ER-
G EREESIER MBS M.

OFTRIMAER, FHEERR.
ERIT R AR B,

@R ILERZ f.idEE .
BRITMEEIRAL,

#
55
X

OERTRILBEER
BRIEEAURSEK IS B

CiEER LEARNBEMEBRIERR.
BRISSERERNE. KRR B HEE,
—SAZRKTT CRIK AR

OXBRFNRILAKGEEEZEN.
BATSHEARBESY. 2E.

OFXEmMBHEINEEMRNERLA,
BEEEREREBENZILE. MBS
DhEEBR TR, FAHEREER.

OENRELERNBME, FAAERE
E%D

AN

33

BaERE, RIBNEERE.
BRIMEFTR T T ENZHRRE.

FERE—REKE, BILEARTY

Ai&.
- HIESMAEENERER
- BR

- HRUE. RERESHEMEREDE

Q%2 FKik.
2FRAKGHREEE, SETRNBIERBK, FEI
T BEESEER. BE.

OFILETIEMER AR EEN TR
EmSAth 7 ERER.
HOBEREN T, VEREL .
BRI EEERLEE. L. 5.

OETREELTHIG, RILRERUNR
K14 GBI E SR IR .
BRM. WERETHEEHE.
SR, BEEEF. FERSES. SREETS
B

-

-

N

OREBENMNARERBEERER. ERE
¥, wEBBESTTIERTE.

- R NBBAERTE LM, SMEEHE.
R IE R E R -

- RTBXR. Rz, B EMHRREITRIA.

- B FERBTEREE.

- ERE{EFPEMI R SRR SR AR RE

- BIEHNAERSER HRSIRHREETER.

- BIEERRPERAER.

- B EREBEYMBIENSA.

- BB, R ERERETRRERSEREYM.

- FEDERBEN RS, SUER BRI NG,
)

SEMFRERE

&

NE — B
)» BIERR
AN
(o) L
gz‘ ! 7mr&*
R
7 BB EERER
Kzi W R SHIE | U =
PRI N BEGES
LR
BARISAE
PR S — BERER
—( R EITE R ) w
(B I
ﬁ@ 2
(Menu) \\é:fgg By
(Cancel) & “m®@ (Timer) 2
(Okoge) &
BETSE (Min ) 4
L}smmmmﬂw]ﬁ-mmwnﬁm¢iﬁﬂﬁﬁ<<3CZ)>H%M&E%E%%%B D

(fRRL)

(15 (EHF 18D

(#9180 EFt)

EEEHE. FERRNEFMBAPMBELUATRERS,

e HRE .
e | B (ABEENES)
©® [ 70 [mHUBURE] B (HEERMNBE)

e

BERILL 24 /NBEHI BN . ERHBRCRERRRE. &5
BrEmE, FARZEEARE. GEE2HEMED

EEHANE (8%, MERTHEEE, TR

B AR E F TR AR .

O ERRERFBANMKET, EEHAFI~5EM
RS,

OUuBEHETERRE BMANERRFEN, EHL
[0:00) EMMMHEIE. BAREEHBEIT—RIEM €
REBFREERE, BAkE. BORERFREER
BRI EIE K.

EIBTESRESH, TRIMEEER

BN,

*ERERHNNEESL, FHRAEBREER.

34



RERERIFIXK ,
FRERERERT
FREERNG. BEX
SBEOFRR.

S A LR O B0 BER
55

EREMERIERETE

(—HF49B 180 ZEF)

X St Kt 48 P RRR G AR AR .
S b o ShE N
BFR, ERFEERLKE
At EH.

PUBLI
AR SRKBERED,
EEEREOKE W

{TEER GABA ?

FfisE GABA, BNR2EETE (v -Aminobutyric Acid),
EEERIERS—. GABA EREAREPEELER
RZ3E, ML SERENIEERE. GABA W {RitfY
HEIERE, EURESEETESE.

[GABA Plus| ThéE, AIHGEE RN ZIBESHFRRE,
{F GABA ZELLEBERE K Z H 40%.

GABA FEKh BEIR B K — 45 EFPE .

IMERTFEEK - BX BEFRAE
ERBFHELE (Plain ricel DIEEIRTN

MARBHK

OSSR KRFIKBMANNEBE, KRB RKERE,
EE—RKRMBERKRE. CNRERLETHK,
EERRNRE SRR, EERRBEELITEEE.)

oMk, EANMEGRGHEREN BREER
KIER N ~ 2R CREAEIFFRLRE TMEKRE
BB, WREKZANFERTIESR TEEK
HRE. Kigith, FEFH—BERTTOHKRE.D

EWMEMATHES, HE
RZ36H, HMHEHE
B 37~ 44 H.

BEKNEEREASEINEKE
ONFEKEMRER
TR FEKEREE (RRNENERAR

Plain rice /

Ultra / Quick / N R " F
rinco—free rice / Bl [Plain rice * regular | MIRIFE B,

Muitigrain rice / GRIEMEIFER [hard] [soft] MRE)

Semi polished rice

L [Plain rice* soft] MIZIEBE, &

Mixed rice EASFMEAR.
HEEWE, K [Porridge - hard] B9%)
Porridge ER®,
EEWEE, Ll [Porridge - soft] By
ERME.
Brown rice / BL TBrown rice] RZIEEBS,
eratione rice) | Bl Swest rice) tRIBAL.
Sweet rice Z [Plain rice] # [Sweet ricel #I%|

(Glutions rice and | X[
Nonglutions rice) CKkEEHLAERKES)

Erbryo buds / barley |y [piain rice, regular) MZIERS,

and rice / Germinated REAEFNEKE.

brown rice

X EIRELE kSR, FERMEE /3 ZEU L,

IARHRR

FEHKE, —RNMARZNEHBENR 708 LT
AR, SRV KERFRR L.
IANEMENEE, FHCETFTRATHRAREE.

ThaelE 1.0L B 1.8L8
Mixed rice 4 LT THUT
Sweet rice IRUT 6 LT
Porridge 18T 2T
Brown rice 3T 5MUT

MRS ARAKER

AIEE, B 30 HEE, ENBOKEEBER,
SEZNBEKOBEE T, HEEITRE, HEH,
ERANAE, KENOSEE SRARHEE, A
H 8580 (K.

EREKARIIABKRE

O SR KM EILAKEZ S, FHIEIE [Brown rice | 1R

O ERXIARNBERE, RERBE B RDE,
5B [Plain rice] #X.
EEBERT, FEEMRKREKPER ~ 218
N, FRARESBREEBRENE.

FERKhINA RBKIRE

@:EEE [Multigrain ricel.

O A REAERK EE.

O E S RRKAM BIEHITER KD E /Y 20% I,

3 A BRA AV E R

1 renex, mAnS

WREFREMIMENEAR,

KM BEREE—HAB—E (K180 EH)
o) PRt E A MR B E.

- (ERMBE®S)  (SEERMAREH)

Pl ARKBEENIENE GHZHE 5
- BEmfER) R, FEETRHER
FORKEE. (—H=8—=5)
HRIEEANBARKENE, TRIET
e S A R B AR ERIEAL.
BRAMRES, F2RHEBE.

' h/ AY 4
Z AFHRK (amnmnk)
XEARKRE, FHE2REII R

7Rk (1Bl 35C) HXK.
3 mikE
HBRBRBE, RPENRIRMZIENREKE.

@ R RO, ThaEERE, REBEASIFIR
WY kB, GE2RE s EERER)

Piain rice
soft regular hard
Ts—

—E—[ ‘hirdso

W& 3 A K,
¥7# [Plain ricel
BRIE 3.

C L BEEMEREORE
5 R £ B% 35 B/

4 ‘ssmmrmmcEirns

<EBIMEIR B4R >

<ERXNED>

BB EE BN MEREIRER EME
BUfRARL. KRE, BRIESHAERLE
i, SRAEESETRY.

b s mmxmn

OBUFFEER
(OF Wk 2F- 3

€S
RENBEHERENE, W
NIBEHERE, BRI
mAT, BRABESARE
B, SASHIARNEH EIR
T KR 48 BOAEEHEE.

b sEEsEEE S REE

XWRE SR, ERRRELERANEEN.

U Firg
\am rice Quick Mixed rice-Sweet rice

Porridge
ﬂ . j ,:: Brown rice

, ' E GABA Plus
oY wmY wmnd Serigolshed nce
Muttigran rice

el ERABEENET ® B

Cgpes)) TRERSE. KT i
SR giR T (TempseD $8, BRI (HRIEIE
HMEEE.

36



4 RERTIE

1%+ B, DABE
EENIHEENED,
iR T—R, BB KFEEER.

Porridge
Brown rice
GABA Plus
Semigolished fice
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EeER)

Plain rice Quick Mixed rice-Sweet rice

Okoge- - |Porridge
ﬂ . .' L Brown rice

. GABA Plus

Okoge _' _' ! Semipelhed e

Multigrain rice

KERHE [Okogel B, HIR—R #.

@ ORIZMEN, FELERNENEHRBE.
N KRBT E, AR EELZRHALE.
ORERMELLER, SHEFRREM.

O DMBHEE, ARARFIE.
O R [HIERAME] B, FOREN
Eff.

37

3 $&— % (Start/Rinse-free) &
(B Gk, FHIREIREMIR. [Brown ricel.
[GABA Plus] % [Semi—polished rice| ThEERET
TEEHED

FIEE N,

Plain rice VIREE) Quick Mived rice-Sweet rice

Porridge
Brown rice
GABA Plus
Semipelihed ie
Multigrain rice

R KREFET

WERGH [Rinse—free] BF, T g
M2 BN, BiR—X 2.

@ [Plain ricel] [Ultral #8EE,
[Quick | EfEEEEESE, FIUEER

B
O ERBERERRT # ®
s Loh B

IhEEER Plain rice Ultra Quick Mixed rice * Sweet rice Porridge
Rt (B%) B (€§:5-9) CRfE - /KD (€]
1.0L (5.58) & 43 ~ 53 H4E 65 ~ 75 348 19 ~ 39 988 39 ~ 55 4348 58 ~ 64 4358
1.8L (1) B 45 ~ 55 5348 67 ~ 77 358 20 ~ 40 $Y58 43 ~ 60 538 59 ~ 65 5358

INEERE Brown rice GABA Plus Semi-polished rice Multigrain rice
Rt G CBEK GABA) CRFEHK) (REK
1.0L (5.5&) & 70 ~ 80 5348 4 /]\BE5 25 S}4E ~ 4 /|\B§ 35 4F 54 ~ 64 S48 53 ~ 63 $358
1.8L (15) & 67 ~73 538 4 /\BE 33 4348 ~ 4 /\BF 48 98E 55 ~ 65 98 54 ~ 64 5358

X _EIRRERE A M R E AR A B K R R AU B, (BRI RTEANBHERER.)
(EE SiEiE. 230V/WHHE: 220V / U 120V, =38 23°C. 7B 23°C. AniEok 8 BAZEKAD
XEE SRR, |SWESRXMNESEMERETER 1 ~ 5 94E.
KERE Okoge| ZfEBF, [Plain ricel] DIEERNMEMFAREAE L LRPMBFEIER 1 ~ 55348, [Mixed rice -
Sweet rice] TIEEERMB R ERBEFIELE.
XEEBETESE. KNEE. SVNEERNE. =8, KB, mEKkE. SBRRENEREHER, MeLHER.
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§ ARENER)

ESERNARERAYITIE

5 KIERIREE
[Plain rice)

ThEEER

_IEE?EEE‘J AT A R

@ EE [Timerl] X [Timer2],
RERRETERES.

@ TE2tE [Timer1]) %A [Timer2]

® T EiELiE S ERESE .

N BRI TR E R

MTE AR .

12)

MEIFEREE, AR

Fitn. #% [Timer1) RUBSMIZZE 13:30,
BN=ZE 13 & 30 9 e E iR

1 wzansn

XEMPAR BB %,

&
H

|

B

39

BE¥E 54 E.

Plaln rice Quick Mixed rice-Sweet rice

Porridge
Brown rice
GABA Plus
Semipolshed ree
Multigrain rice

2 T (Timer) $8,5%42 Mimer 11
g% MTimer2.

B —XTmen®, /K Timert1y —

TTimer21—TSocak WIEBRETIHR.

XERELSAERE, H2FEE 4 H.

Porridge
Brown rice
GABA Plus
Sempolihed rice
Muttigrain rice

O TiAMEREASEATRLERRRTINEE.

- {#H [Mixed rice * Sweet ricel] & [Quick] FEF.
- BEEEMREE [0:00] PIses.

- RRENBAE.

- R T REREIBEE .
(ERSkKR T EMEREER.)

IEEER ER R EEA R R
Plain rice K 655388
Plain rice (Okoge) AR 70 48
Ultra B 90 95E
Porridge R 70 s
Brown rice B 90 o8
GABA Plus TR ANES0 58
Semi—polished rice TR 75 58
Multigrain rice TR 715588

O ERBERER, HiE BRRmRE. (Bf&K
BERERELEITEN.)

@iz T(Time) #%, HREL 0 HNETEMRE B
WERY (EEE] HESE.

O ETEN A A A ERE R AR TR £
(Start/Rinsefree ) 2, BIRERL [RBR| HEES.

3 #TF Hour) (Min) #, ETE
EE ARG

XEFREILL 24 /BB R T

Plan i QUITRE) Quick, Mived rce-Sweet rce
A .

o R T B
L A/ N |

GABA Plus
[N

Semigolihed e
Multigrain rice

@(Hour) R —/\E5E:REEM, (Mn) $8)
ELL 10 SMEERREENL.
OIHERER, FIREFERE.

BRI XEEE, SHRAREREE
12 /hEELAN.

Rlain rice Quick Mixed rice-Sweet rice

A .
o, v, e, |Porridge

Timer ' ' . ‘Jﬂ ’ Brown rice

1\\ ' J..J.L ' GABA Plus
\

Semerofshed rice
Multigrain rice

b =mmge, wF @

({£PBR [Plain rice] ThEEHET)

Porridge
Brown rice
GABA Plus
Semipaished rie
Multigrain rice

St mEmERTOR
mm—?t;ﬁgsa; 35 E

6 $%#— % (Start/Rinse-free) &
(RER KR RREMX. ER [Plain
ricel. [Ultral, [Porridge] & [Multigrain

rice] INEEFET)
SERTEAY.

BX

Bk Lk
OS‘cart

Rinse-free

A Okoge .
Porrid

e

I ,- .—s’-ng Semepelibed e

Multigrain rice
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378

= BERRERIVGEA

3 5

MERBEK
B R
BRI

Rinse-free
y

e |Porridge S
a. Brown fice Timer,
\

 § aﬁm%%i///
4 KEPRIEIE

[Plain rice] j
i 2 1

P\amn.e Quick Mixed nez-Swest rice HOU

R RRAT, FIRERKERARWKKS (Bi)
OB

O FNBRIE B, BIF [Soak] URERREE, BT
EERERENREEMAEN.

O T 7E 10 ~ 60 EEMEEN, LL10 HEEREMEER
AR SE AR .

fBl: #% [Soak]) MIBFRIRE 50 48,
BNE7E 50 ST EERRARR.

41

1%+ Tmen mu, =
Soak

SRS, g4 Timer1y — Mimer2y
— ISoak) MIIBFETLIR.
XEW Timer1. 2 RUEREE, EEEE 39 H,

Pk ”"i
n rice Quick Mixed rice-Sweet ri
A
Sozk Porridge
Brown rice
GABA Plus
L

Semipalished rce
Multigrain rice

O TIHEREZFERELNR A4,

“{£H [Mixed rice - Sweet rice| X [Quick] B¥.

- BEEREEHIBRES [0:00]) BIHEES.

- FRENRE.

O ERBBRE, FEiR HERREE. (AR
B EREET®ITEND

®3:T (Timen 1%, asik?;'Eﬁ'J 30 MEITIEMERE B
BERL [REEF] HES

O%E%Q%%%EFEE%@Eﬁ%ﬁﬁﬁﬁﬁﬂk%??ﬁ #
o (StartRinse-free) 82, BRETHL [MERE] WEES

#% T Hour) (Min) 8, :|EXK

= ATE KRR E]

Porridge
Brown rice
GABA Plus
Sempolshed e
Multigrain rice

@[ 7E 10 ~ 60 TEERVEEN, LI103ERE
{338 E HFfE

@ Sik— &k (Hour) $2RTHEH0 10 £48, |ig—R%
(Min ) $28138/0 10 H$8.

3&? (Menu) &, LAAJ%E':E
ZHIHEERTC.

Porridge
Brown rice
GABA Plus

Semipolshedrice
Multigrain rice

| Rt pmn——. @

({ZBR [Plain rice] INREER)

%%m%%ﬂu*ﬁ\
RSB 05 5

¥— )X (Start/Rinse-free) &
(BHREKE RULBEEMR. ER [Plain
ricel. [Ultral. [Porridge] B [Multigrain
rice] DIEEHER)

FERTER.
=k 3

l@ﬂi

S| 7k Y2
Start
Rinsefree ’

fﬂ

Porridge
Brown rice |me r
GABA Plus
Semmpalihed e
Mukigrain rice

E8°% [ Soak | s -
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7 KERFRIF 12

MR B
BREHEEEA (AR %, U1 SERBM

EIBRIBREFR .
XA AR R .
Plain rice B¥Ji#=Y Quick Mixed rice-Sweet rice
!R&w P Porridge
ﬁ oﬂ Brown rice
[ § 7 |crorp
e Semrpolshed rice
Multigrain ice

o e —

‘7 B3k
BEptliRz &R,

uguiﬂi...
(28 %)

Plain rice Quick Mixed rice-Sweet rice

Porridge
Brown rice
GABA Plus
Senmipolhed ice

Multigrain rice

X (] BiFE, TEETADRE.
RIS,

43

Bk

KERRFE, DAUERE.

3 E PO SR T AR B 45
%, ABRMKED
RS T REE BT
MT

Ik /
) HEIFERBH
\__ B4y (L)
<3 ".
0 a

EBZBFEESREDITRAE T, EX
e SEE LERINREE, EEREE.

' R

ni

mR&

[ . T (Cancel) &2
[ |

el EFEERAMEERTERRE
Y @, TREANRBETER,

|IEEE.
[ |
2 W T EREEHER
MER WREL S Hitg, HSERREER I
EHREVET. .
B
3 RESE

| GEZHE 471~ 498 J

8 il

HERERERR, DRFAR (LHXK) XK.
REREHIR, HESIREKER.

EER R R4S R R RS
& SEBS, #ELL1 /NBEE B EBE AT, BEIR 1 ~ 24 /NBE(Th
~ 24h) RYIRBESIBEER].
WNRAEIB 24 /NBE, [24] EEAGARIME, FBF [h] R

Plain rice (VIEE) Quick Mived rice-Sweet rce w

e, Porridge
.' L Brown rice
' ' ' GABA Plus
Y Semipalshed ne

Muttigrain rice

HERIEREA, BT 2. (REBRER

eﬂ%J@b
Set

o

EEBRRR, BT 2 (REgRRE)

e

RBEE, FEHAREPENRKTD s o
R, LEFRA. Ny P

ONMRERBTIENS, HETADIERE, BHEIE.
ORBGAMEL R, Bez, X&. FHERNBFEAE,
ANETHIROR TEITHRER.

ARIBAER

- RMAR

- RIBEIN SRR

- ARBEFE T IRTE

- (R3BABIE 24 /B

- BIORBNEREMNKEETRE
((E2RE 55 EHERER)

- A%, fRKLINEEEITRE

@ ENMAEE. THERHAREEFRNAMERS,
HELERES, FRTHETEHESE. 26, &
BRFNFHTEAE R .

@ Ll [Porridgel THEERENBIFE, FHIET $E,
RN . E—EEHRAENSE, B
EENMN METEARNELSHEMEKFMH. &
FE, FRRER.

O FTRAEEBNESE (EAXEIAERESEER
B, :BEEEes.
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9 B XI5 E

ERNEAMBFRBTRKRE, BRAIZHMEE
HIKER-

- =Esazr
L SRR

O EBIBNEE—EE, EEXFTESRE.
OETINERATE RN, BREREEE.
- CREEEIE UK R IR RS,
- HREBVEBOLAEHMKESER 1 LT, 1.8L
BABHK2MFLUT).
- REMELBIA 3 .

1 mmEEmxeE

D 195BA 1 ~ 2 ARt

0] BB IE KRS, R ENEROE.

Jenraresse
@

MARERERE, EEETEAMS. RERRSaN,
HERe (Tempse) B4 1 #088. GEZEE M4 B)

45

ERARUS

S

4}2‘:‘]3 (Start/Rinse-free) $#

JI()‘HH

ERRRKE. REP. REP. BUNBRNAREHREEER, SREUTER.

* W |EER N | B | E|EE| X (AB® | B |8 | m| B | &
8 g S E|MB B\ | B | B BEH K BR XK | BE|E | AIE| B
R B \DEEK 2| M| & MB B KKk & | X |B 8| F| L
in rice BBIRE) Quick Mixed rice-Sweet rice N ¢ L o
P OIERD Qvick Nond et o & | mA@ kgl % | |k % | =
e |l # &k % AENEAENE = | &
ﬂLﬂ"’"ﬂ GABA Plus A bR 1 Bl ¥ b B &2 | &
wted i s ul|%E g 8B | X &
Muligrnice El & & s 5%
i @l Lk Z - | m
7K i
Qﬂ? Fae e o o o o o L o o o
start e o o o o |0 (] ® L )
Rinse-free
SERERANER (o ric B Quick Mbed rice-Sweetrice
E{J@Jﬁ%ﬁ fel Ferint j Porridge e ® . o ® . ® o
Brown rice
I w  |GABAPs e o o o o [ ] e o o
B =t
o ©o e o ® | o o o o
s :
[ L BN [ [ o
G!Ep "ﬁﬁﬁg.' e o o @O o o
Plain rice Quick Mixed ri(:;Sweit:l Tice ® ® o ® ® ®
r__/ ./ oI ge
= ﬂ’L:L'ﬂLJ E&:ﬁtﬁﬂﬁ ws v~a| 4 |0 - | s | 4 | B les-aglas-asl — | X0 |nan| 35 |~ |a~a
Wigaiie
[ Ea P } k0 9 X s m (Em) D =
CEBIERRMS, HET G B. Bk m | % WE 8| n| s | ®| 8 RE| 2 2| T8
| % £ LN A 8 2| n & A z
EREZA (RRSSCER) B, MRETERMM, 3}53’%% ;r] *5‘[ jE 21 271{\ = H% g ;Jﬂ
@ ks X |71 2k 2] N N
THETHY [EEE| HESE. %% e 5 % N i & 7| )
2| # IR o | xR
‘ x| k - 1 %
5@@17111?&695&&&, EHIR oo oo o oo o oo o
o ® | o o o o oo o o
® o e o o ® o0 o o o
| o e o o o
OTIEISEEAE @ | @ ] o o
| %355 4;‘6.;8 55 | 43 4736-:13 35-36| 45 |30-40| 44 | 44 |44-45| 44 | 44 | 24 |0~48| 45
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] REDXE

BRAMEENSRET, FHLZXRLTEENREAR.
BTSHRMEIOEHERER, EREBHUIEERWEETE, TENETER.

SHTEREH, FAMNEMGEE. SERRRNERIREER.
SERBEERANFERE (BRA. RAKRRA) FETFE.

O FRKEIRK, WMERRKABEEIR.
O EREARKER, EEANER.

aR/EE

FORHEMBRKRERNRE—HER, BEREREDHEN
ANHEMBR—EERER, NRERSAREERENR

7 B, /
é T \ﬁ\ )(
|5 BiF aF iR &l (;
& T
o
2 TR,
ﬁ © BRKEK, LERREEEEST.
s __ O ESRELHEKES, EHANLE.
% : __’. ===~ o]
® =
— OEFETENEN, BOEATINBEERESE:
EEILE - BEGh%k.
(IFTFiE 2 @S S. ELEE9EH) - BaEK.

- ERIR RN ERRE T %K.

OMARIE (EXE) Rk, SHULERRRILE. —
BERAEEE, THERLEEXITRATTNE, N
LB RRT.

FEPEES 35 Vi A RO T >

og%gﬁﬁmm,%zﬁm%mmﬁﬁﬁmﬁ

OELHBHET (TREE) NEES.

OB BMITE RS B LB SRIT
ki,
MERLUERRES, AT ATHIE L AUBRLAE (320 8R4 4) R K,
BRFESERENHIEE.

Oisis HENNEREEEN SN, RS,

SErsxz
&S

EHERRERK.

SEITE
&

CEANER, BRZNETHESSIE. (NENEEFRS. BLME 6 H)

- BYBIEESERLEK, FHELRERA. ETRASENER.
- B7EEREE. FEE. ROB. 25K h. 2ERES. BERFE.

- EDERARSIEERBIETEE.
T REDNTERHZE, EITEE.
- BTRS2F, #2ERRmERAEHES.

47

AERIHFEX
HNEREUSEECHAEREERT.

RENRE
REIRIXNSBE -

E=3

o ERENER, RTFMEHENS BEENESN
SHRE RS,
F8I, AREHEDE, FERANEN LTSN
EARBA.

@ HENBEHERETME. EENETHEMRE &
SRS RN BIER, MEARINE HBETET,
BRBARAZEFRE.

L ERLERMEHEREN, MIEEH
- P BAE, LEEERENEE.

BB ORFiEERES
N B, G
\éggg%9 PNCL
@QL
£
M4
EHENAA EEE
lﬁ) :x: BHE
=== M
- ORFEERE

BOERUuRN HE-HF, &
HEtAME

EMPRERrEE

%

R

M#EL

BrAEE ‘
g g
§Eatﬁ:: §§§%§
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] ] RELE

HEFERAZFRIMEEGE L.
XRERFRSFRR.

B EHE

REHENHEE

KEHE zg'
EELE -

o KEHE

#%

ERILE ERRZE, #OBFMAR

fE3L]

ARILENRE. TEGZE
EOOMEERT 55

NEHE

(#FEXEF)

HEE. AERRRER, #7
WA EZENF, FRIATEES
EERELF.

Q ERHIEIANBKET ~ 8 xR, UEEBEFRRA

B 2 ~ 3 IhBF.
@ ERBIERWKE, ARKDIMARIRE (£209) ETRE, FESAEREK.
oA X BERKREZRSER. BETeBERE, SAHEBEER.

EEARESAFRERRANNR. RE. EF. RALE, BERER.
O BERTR. SHHRETERRT 2E, FHEZR.

49

<

] 2 HhIR NS s

EEH], BAEREUTER.

A
G RN R R BRI B ELER. 54
WIBE 4 BN [KERFBE] %, ETBEEERE.
A ETRA E R HRBFH 2SR ELERE. FERE EEFERVBFR. 54
BEREER] [0:00] 2EEIM. F5R% E B aTHIREAL. 54
EEEETIAEER DA Mixed |[Mixed rice - Sweet ricel.
rice - Sweet ricel. [Quick]. [Quick ] #E3E{E R AN EE. %9, 40
EREETEXFEHAEN TR | FETREEAERNREN, & ’
& EEHEN.
10 BRAS A B EHBIET Mixed rice - Sweet |FEEFGE [Mixed rice - Sweet
R . R . 41, 42
ricel. [Quick]. ricel. [Quick].
BB NE FBHBIABBEEEE RRINK | FEBEREE.
. 36
PMEBRISMEIREEK. AEmER. 47 - 48
SRR INER BT BEEE L | KEES, EFTEFMHMER 55T
[EEE | MELES. ERBKE. i
RBEETER. Seinft (Temp.sel) 1 #2G, HEREE
=4k, BT (SlatRinse-free) §#.
ERER. BE. {KB. BRIME|E] &. EREREENRYE, EIENE.
PREET 2
(] UK [EEEE| 2. B2 IHEMEMNBE, HIEKE.
ZHAENARETRHNBE. HEANEEEER. _
# F(StartRinse-free) , EEREBBANS. HBIERMARNE. 36
(Temp.set) B4R SRR 2B
HERILETHES EREFILENABREHBMEL RNEE, LIS, _
FEHEFERGRL MNB2EE) 28 (1T B8, KRIE 30 ¥PNIE | FEBAEN T TR 39-42
e &SR0,
KECRBHEN EHE EEERMENER, #FAMEBRERER. _
RERSHEE, BT g (Min)| k& s, R8s, BREMPREERMEAPEERERE. 54
2
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] 2 IR R

. 1
iR P

RETESE MR TR,
ElERERA.

EEEET [Porrideel| MEEER.

43 - 44

FRBRHET g1k, [24)
FA%A B

REFHARIBEIA 24 /)85, WRFEBBIB 24 /By, BH

#[24],

44

—BER AR ERREHEE, B
BIEERE. TEAIRRIRRIBLIRRE
S ERCRR P

BANGEMERRGEE BErsRL|EE0EhRE, FAAER
=& [0:00] ? BER.

34

MESEML, IR/EEIRDH
B

EIEMFEREREE FMEAL. KA. | FIFEEE.

36. 47

RBENE

SHE |MESTANGE? ERIRIE|ERESEERNGE, 1i§

e EERBAER? EfiniammA .

31, 36

Ui AR SRARGE? TR ERE TG

31, 36

BERETRE BT 2, BURRIEM

36

BREEEHAL

BN EREER, TEEEES LN,

EHEEKiE

BIFsAIERE, FHBEERKE, FHERA—REBESTETER.

B EER S H B ARIRBUR BT B 1A

BRI AR E S MR ARES, SERERE, FEREE

o

3

" I EEmER

BN TErrl, THE-— Ei%|2
EEENEY REEEEE

-] E

Porridge
Brown rice
GABA Plus
Semipo'sheg rea
Multigrain rice

[ Plain rice {UITTE) Quick Mixed rice-Sweet rice

| Err

\.

ok H)IZET. A REE S AR
/ﬁtﬁ'ﬂﬁi%% {Emf“_tﬂ- EUEET&%@TE.&E&FE% #E
BIEAT, HERBUTSRHBREE:
©® HTHEHE.
@ HEBBIER / HRILTEHEENRIRIZH.
® EFRERBNERGE, ETREBIRE
X OEIEIT LRRERRBMAGARE, RTENTEME. FE

TR, AEAARBEERIETHE.

33

BB

XEREEANZENHESE, SERMEAMEHEZL. FEaRRBEEER.

51

@ KRR 15mL.

O A AMEARAEANEITE 0. 18L (BEMIMER).
@ /RLE Sml.

KB R, TRERK.

X [HEUBRM] & [{HBM] MREREXK.

RREEI AR A USRI 2 2.

TiREN= Rl R

WEH (4 A8)
- BRAX
(K33, BHE-IANHRI K, BE-1 X172 KR
- A
(BE---4 X 1/2 K&, G4 X 1/2 K2, H---2/\ED
- BB (AREENKER)
(4Z-12 R PET 302, NARE--20g. HEEGHT (8
351 KR, Bt KRE A1 X172 KR BEES -1 1R
< EA (EEE)
Hig--hH B8R, BEW-4 MK
BEEEET CRASHENK1 . 851728, B
KEE, HiE--1 X172 k@)
- BR0 40g
FHESETE (BE--1/43F, O8-1 X 1/2 K&, B--1/2 K
HBAE (BFE--28. BE---1/3 /R, B0
- Hith
3. BRMMY. WHENES. E8F-8 R

HEPAERFE BHEST ROERERNKIE, UBH
HEER. FRHRBEHER KB

mE

O FRRSBEXK, BEMBE. kB [Plain rice = hard] B
ZE 3, BBFESBHFEN EES, B [Plain rice] #

O EmPAE. A%E. B, $ERESHRAE.

© BESFOEEANREEAENER, A Q BMEE, AE
—IBFAEBEEASA, —i8 RN E F ARt LU

O METHIREE, BESRBETUIN 4 20 RNME REN
NiSiHhsE, BN EAREIEE, REFLMES
Bks.

© EIMEESYIRHE, BN 5 2BEMER, EEIRRE
EWEEY, EHARAETENKETES.

O BIEE LMBAAIEE, FHEKZAMK.

O HERKMBENREER, RAEVBBKBRSRGE S50
HABHANEKPER, (EREHMEH.

O MEEBHEEAKEMN, BiEREEREMES.,

0 E@O EABTINT, BUEBERHET, AOOG MEkH
TR, WHERMEEITRAM.

O EFIEEIK BT IERIEH .
O AL BEUKEERI S S HAE.
OB S RABHIENSRIES .

IEH (4 Af1)

.. SASAERTE
- $BRER] (HEiE---2 KRt Fee2 KRE. BE---172/0EDD

. ;ﬁmgﬁ ...... 60g
< HET R 1/2 3R
HHEE - 40g
HE. 35g
ﬁg‘s‘ ...... 1/8 j;ﬁ
§Z§§§ ...... 2 %
mﬁﬁi?{ ...... 8 ﬂ%
< B, B, B, E‘* ~~~~~~ EHE
« BEREHER--- D
WE

O BERAVIEH 1 ASHBT, EIN—EERER.

@ BERERETEMRSENRE, BEABIRMYE, RER
plaz -

O HEHMETNE, HEYMIASR. BENERE.

O BRI NEHNELEME, AEHHEREAERKS.

O BHFHEAFELI~5H5HE, BBKER LLOUH
HERTTEVIR R

O BEFWHFREKPEIARBIL, XESHHEERYIMMARE.

O BWHEIREHE, BARKPRB—T, AHHHENSK
ROURISE AR, REVIRLANE.
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O Bk KE, MADKE. MKE [Plain rice » soft]
FIZIE 3, BB FE AR, MAEH (5 S BRI FAES,
A Mixed rice » Sweet rice (Okoge)| A HH,

O HBOBRENLGS, BMAMESXLFESREE, EA
FEP, BRI EFEENER.

OF IR HNERIEKE.
OFER—HANANEHER, FHEOXERN
5% AT, ENMABSHER, [SLRNBRTER
£ (1 KRR BBEIE 700 UIF)

WEE (4~6A8)
< FRK--E (RERAT, FSTIAKINE, REIERIKS)

. ﬁ& ...... 226¢g (t)]m)

< BB (D) e KR (ERET, SRKERAEER
« BB 113g (AAEBHER, BEASEME
CEEE/EB R GEER / REEERR)

« R0 (BKERIBR, BRANETNE)
. ;¢§ﬁ;$ ...... 3*%

. Eﬁ;ﬂi ...... 1k§_|:

- EK'@ ...... 2k§|_;

. g;m ...... 4*%

.ﬁ ...... 1/211\5_[;

.« EHAHLR- DR

- PIHREFRSER (RHGH) - BE

L [673

EXTFRBPHEAN2KB SR, HHNRE, MAKRE.

WK, @t EHEEMUBY, EEEMAERE. B
REHEBL, HHE, hﬂ)\%ﬁiﬁ\ BABE. . 98K
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Sk : 4.0 S : 4.8
ENSEE (A7) Wigig : 3.9 WiRRE : 4.7
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0.18 ~0.54 (1 ~3 &)

036~1.08 2~65&

a8 Porridge (&)

0.08 ~0.27 (0.5 ~1.5%)
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